t 


r  -  -  ,  / 


■ 


■: 


Digitized  by  the  Internet  Archive 
in  2018  with  funding  from 
Wellcome  Library 


| 

- 

K 


https://archive.org/details/b30502081_0001 


m  v 


/ 


© 


.  '  THE  - 

ART  of  COOKERY, 


MADE 

PLAIN  and 


EASY; 


Which  far  exceeds  any  Thing  of  the  Kind  yet  publifhed 

CONTAINING, 

I.  Lf&iy  to  Roaft  and  Boil  to  Perfec¬ 
tion  every  Thing  necefTary  to  he 
lent  up  to  Table. 


SL  Of  Made-dhhes. 

HI.  How  expensive  a  French  Cook’s 
Sauce  is. 

IV,  r o  make  a  Number  of  pretty  little 
Dilhes  for  a  Supper  or  Side-dilh,  and 
little  Corner-  difees  for  a  great  Table. 

V.  To  drefs  Fifh. 

vr.  Of  Soops  and  Broths, 

VII.  Of  Puddings. 

VIII.  Of  Pies. 

IX.  For  a  Lent  Dinner;  a  Number  of 
good  Dithes,  which  you  may  make 
ufe  of  at  any  other  time. 

X.  Directions  to  prepare  proper  Food 
for  the  Sick. 

XI.  For  Captains  of  Ships;  how  to 
make  all  ufeful  Things  for  a  Voy¬ 
age  ;  and  fetting  out  a  Table  on 
board  a  Ship. 


XII.  Of  Hogs  Puddings,  Saufages, 
&c. 

XIII.  To  pot  and  make  Hams,  &c. 

XIV.  Of  Pickling. 

XV.  Of  making  Cakes,  See. 

XVI.  Of  Cheefe-cakes,  Creams,  Jel¬ 
lies,  Whip-Syllabubs,  Sec. 

XVII.  Of  made  Vines,  Brewing, 
French  Bread,  Muffins,  &c. 

XVIII,  Jarring  Cherries  and  Preferves, 
&  c. 

XIX.  To  make  Anchovies,  Vermicella, 
Catchup,  Vinegar,  and  to  keep  Arti¬ 
chokes,  French  Beans,  &c. 

XX.  Of  Di-ftilling. 

XXI,  How  to  market ;  the  Seafon  of 
the  Year  for  Butchers  Meat,  Poultry, 
Fifh,  Herbs,  Roots,  and  Fruit. 

XXII,  A  certain  Cure  for  the  Bite  of  a 
Mad  Dog.  By  Dr.  Mead. 

XXIII.  A  Receipt  to  keep  clear  from 
Buggs. 


To  which  are  added, 

* 

One  hundred  an4  fifty  New  and  irfeful  Receipts^ 

And  a  Copious  Index. 


»-  ; 

By  a  LADY. 

A 

NEW  EDITION. 

with 

The  Order  of  a  Modern  Bill  of  Fare,  for  each  Month,  in  the 
Manner  the  Difhes  are  to  be  placed  upon  the  Table. 

LONDON, 

Printed  for  W.  Strahan ,  J.  and  F„  Riwngton,  J .  Hinton,  Hawes  and  Co.  W.  John - 
ftcny  T.  Longman ,  W.  Owenr  S.  Crowder ,  B.  White ,  T  Cajlon ,  J.  Wilkie ,  G% 
Robinfon,  T.  Davies,  J,  Rob  jo  n,  T.  Cadell,  L.  Becket  and  Co.  W.  Davis,  j. 
Knox,  W.  N’t  oil,  W.  Cornijh,  T.  Lowndes,  R.  Dymott,  II,  Gardner ,  B.  Dom 
mile 9  J.  Ricbardfon ,  T.  Durham ,  R.  Baldwin,  and  J.  Bell ,  1774. 

[  frice  Fine  Shillings  hoJWd*  ] 


1l 


\ 


TO  THE 


I  ^e^ieve  ^  ^ave  Attempted  a  branch  of  Cookery, 

• ' which  nobody  has  yet  thought  worth  their  while 
to  write  upon  :  but  as  I  have  both feen ,  and  found, 
by  experience ,  that  the  generality  of  fer rants  are 
greatly  wanting  in  that  point ,  therefore  1  have 
taken  upon  me  to  inflrudl  them  in  the  bejl  manner  I 
am  capable ;  and,  I  dare  fay ,  that  every  fervant 
who  can  but  read  will  be  eatable  of  making;  a  icier  - 
able  good  cook,  and  thofe  who  have  the  leaf  notion 
of  Cookery  cannot  mifs  of  being  very  good  ones . 


If  I  have  not  wrote  in  the  high  polite  fiyle ,  I  hope 
I  fall  be  forgiven  ;  for  my  intention  is  to  infiruct 
the  lower  fort ,  and  therefore  mufl  treat  them  in  their 
own  way .  For  example  :  when  I  bid  them  lard  a 
fowl ,  if  1 foul d  bid  them  lard  with  large  lardoons , 
they  would  not  know  what  I  meant ;  hut  when  I fay 
they  mi  ft  lard  with  little  pieces  of  bacon,  they  know 
what  I  mean .  So,  in  many  other  things  in  Cookery, 
the  great  rooks  havefuch  a  high  way  of  expreftng 
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the  mf elves ,  that  the  poor  girls  are  at  a  lofs  to  know 
what  they  mean  :  and  in  all  Receipt  Books  yet 
printed ,  there  are  fitch  an  odd  fumble  of  things  as 
would  quite  fpoil  a  good  diffi  ;  and  indeed  fame 
things  fo  extravagant  ,  that  it  would  be  almojl  a 
fharne  to  make  tfe  of  them ,  when  a  d  i  ill  can  be  made 
full  as  good,  or  better ,  without  them.  For  exam¬ 
ple  :  when  you  entertain  ten  or  twelve  people ,  you 
fhall  life  for  a  cullis,  a  leg  of  veal  and  a  ham  % 
which ,  with  the  other  ingredients ,  makes  it  very 
expenfve ,  and  all  this  only  to  mix  with  other  fame . 
And  again ,  the  efface  of  ham  for  fauce  to  one  difh ; 
when  I  will  prove  it  for  about  three  [hillings  twill 
make  as  rich  and  high  a  faace  as  all  that  will  bes 
when  done ,  For  example  ; 

Take  a  large  deep  dew-pan,  half  a  pound  of 
bacon,  fat  and  lean  together,  cut  the  fat  and  lay 
it  over  the  bottom  of  thepan  ;  then  take  a  pound 
pf  veal,  cut  it  into  thin  dices,  beat  it  well  with 
the  back  of  a  knife,  lay  it  all  over  the  bacon  ;  then 
have  fix-penny  worth  of  the  coarfe  lean  part  of 
the  beef  cut  thin  and  well  beat,  lay  a  layer  of  it 
all  over,  with  fome  carrot,  then  the  lean  of  the 
bacon  cut  thin  and  laid  over  that  :  then  cut  two 
onions  and  drew  over,  a  bundle  of  fweet-herbs, 
four  or  five  blades  of  mace,  fix  or  feven  cloves,  a 
fpoonful  of  whole  pepper,  black  and  white  toge¬ 
ther,,  half  a  nutmeg  beat,  a  pigeon  beat  all  to 
pieces,  lay  that  all  over,  half  an  ounce  of  truffles 

and 
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and  morels,  then  the  reft  of  your  beef,  a  good  cruft 
of  bread  toafted  very  brown  and  dry  on  both  tides : 
you  may  add  an  old  cock  beat  to  pieces ;  coyer 
it  clofe,  and  let  it  ftand  over  a  flow  fire  two  or 
three  minutes,  then  pour  on  boiling  water  enough 
to  fill  the  pan,  cover  it  clofe,  and  let  it  ftew  till  it 
is  as  rich  as  you  would  have  it,  and  then  drain 
off  all  that  faiice.  Put  all  your  ingredients  toge¬ 
ther  again,  fill  the  pan  with  boiling  water,  put  in 
a  frsfii  onion,  a  blade  of  mace,  and  a  piece  of 
■carrot  3  cover  it  clofe,  and  let  it  ftew  till  it  is  as 
ftrong  as  you  want  it.  This  will  be  full  as  good 
as  the  effence  of  ham  for  all  forts  of  fowls,  or  in¬ 
deed  moft  made-difhes,  mixed  with  a  glafs  of 
wine,  and  two  or  three  fpoonfuls  of  catchup. 
When  your  firft  gravy  is  cool,  fkim  off  all  the  fat, 

and  keep  it  for  ufe.*  ■  — . -This  falls  far  fort  of  the 

expence  of  a  leg  of  veal  and  ham >  and  anfwers  every 
purpofe  you  want . 

If  you  go  to  market ,  the  ingredients  will  not  come 
to  above  half  a  crown>  or  for  about  eighteen-pence 
you  may  make  as  much  good  gravy  as  will  ferve 
twenty  people . 

Take  twelve  penny-worth  of  coarfe  lean  beef* 
which  will  be  fix  or  feven  pounds,  cut  it  all  to 
pieces,  flour  it  well,  take  a  quarter  of  a  pound  of 
good  butter,  put  it  into  a  little  pot  or  large  deep 
ftew -pan,  and  put  in  your  beef  :  keep  ftirring  it* 
and  when  it  begins  to  look  a  little  brown*  pour 
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in  a  pint  of  boiling  water  ;  dir  it  all  together*  put 
in  a  large  onion,  a  bundle  of  fweet  herbs,  two 
or  three  blades  of  mace,  five  or  fix  cloves,  a 
fpoonful  of  whole  pepper,  a  cruft  of  bread  load¬ 
ed,  and  a  piece  of  carrot ;  then  pour  in  four  or. 
five  quarts  of  water,  dir  all  together,  cover  olofe, 
and  let  it  dew  till  it  is  as  rich  as  you  would  have 
it ;  when  enough,  drain  it  oft,  mix  it  with  two 
or  three  fpoonfuls  of  catchup,  and  half  a  pint  of 
white  wine;  then  out  all  die  ingredients  together 
again,  and  put  in  two  quarts  of  boiling  water, 
cover  it  clofe,  and  let  it  boi!  till  there  is  about  a 


pint;  drain  it  off  well,  add  it  to  the  fird,  and 
give  it  a  boil  together.  This  will  make  a  great 
deal  of  rich  good  gravy. 


2  ou  may  leave  out  the  wine ,  according  to  what 
life  you  want  it  for  ;  fo  that  really  one  might  have 
a  genteel  entertainment,  for  the  price  the  fauce  of 
one  dijh  conies  to  ;  but  if  gentlemen  will  have 
French  cooks ,  they  muff- pay  for  French  tricks. 

.  -hi  Frenchman  in  bis  own  country  will  drcfs  a 
fine  dinner  of  twenty  difhes,  and  all  genteel  and pret¬ 
ty*  for  the  expence  he  will  put  an  Englifli  lord  to for 
drejjmg  one  difh.  But  then  there  is  the  little  petty 
profit  *  1  have  heard  cf  a  cook  that  ufed fix  pounds  of 
blitter  to  fry  twelve  eggs  ;  when  every  body  knows 
(that  underfianas  cooking J  that  half  a  pound  is  lull 
enough ,  or  more-  than  need  be  uJU :  ~  but  then  it 

would 
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would  not  he  French.  So  much  is  the  blind  folly  of 
this  age ,  that  they  would  rather  be  impofcd  on  by  a 
French  booby,  than  give  encouragement  to  a  good 
Engliili  cook  ! 

I  doubt  I fall  not  gain  the  efteem  of  thofe  gentle¬ 
men  ;  however,  let  that  be  as  it  will,  it  little  con¬ 
cerns  me  ;  but  Jhoyld  I  he  fo  happy  as  to  gain  the 
good  opinion  of  my  own  fex,  I defre  no  more  ;  that 
will  be  a  full  recompence  for  all  my  trouble  ;  and  I 
. only  beg  the  favour  of  every  lady  to  read  my  Book 
throughout  before  they  cenfure  me,  and  then  I flatter 
my f elf  I  Jhall have  their  approbation .  - 

% 

I  floall  not  take  upon  me  to  meddle  in  the  phyfical 
way  farther  than  two  receipts,  which  will  be  of  life 
to  the  public  in  general :  one  is  for  the  bite  of  a  mad 
dog :  and  the  other ,  if  a  man  would  be  near  where 
the  plague  is,  he  Jhall  be  in  no  danger  >  which,  if 
made  ufe  of,  would  be  found  of  very  great  fervice 
to  thofe  who  go  abroad . 

‘  i 

Nor  Jhall  I  take  upon  me  to  dir  eel  a  lady  in  the 
ceconomy  of  her  family  ;  for  every  miflrefs  does,  or  at 
leapt  ought  to  know,  what  is  mo  ft  proper  to  be  done 
there  ;  therefore  I  jhall  not  fill  my  Book  with  a 
deal  of  nonfenfe  of  that  kind,  which  1  am  very  well 
afire  d  none  will  have  regard  to . 

1  have  indeed  given  forne  of  my  dijhes  French 
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ib 
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ib 
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To  make  a  cropadeu,  a  Scotch 
diih,  &c.  ib 


pag« 

To  pickle  the  fine  purple  cab¬ 
bage,  fo  much  admired  at  the 
great  tables  371 

To  make  the  pickle  5J72 

To  raife  mufhrooins  ib 

The  flag’s  heart  water  ib 

To  make  angelica  water  373 

To  make  milk  water  ib 

To  make  flip  coat  cheefe  ib 

to  make  brick-back  cheefe.  It 

muft  be  made  in  September 

374 

To  make  cordial  poppy  water 

ib 

To  make  white  mead  ib 

To  make  brown  pottage  ib 

To  make  white  barley  pottage 
with  a  large  chicken  in  the 
middle  375 

Englifli  jews  pudding;  an  ex¬ 
cellent  difh  for  fix  or  feven 
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each  Month, 


The  ORDER 


of  a  MODERN  BILL  of  FARE, 

in  the  Manner  the  Dishes  are  to  be  placed  upon  the  Tele. 


for 


JANUARY. 

FIRST  COURSE. 
Cod’s  Head. 


Scotch  Collops.  Petit  Patties. 

Leg  cfLamb.  Chcfrrut  Soup.  Boiled  Chickens. 


FEBRUARY. 


FIRST  COURSE. 
Di(h  of  Filh. 


Chickens. 

Ham. 


Mutton  Collops. 


„  _  Rump  of  Beef 

Pea  Soup  *  alaDaube. 


Raifolds. 

Tongue. 

Roaft  Beef. 

SECOND  COURSE. 

Roaft  Turkey. 

Marinated  Smelts. 

Mince  Pies. 

Sweetbreads.  Jellies. 

Larks. 

Almond  Cheefecakes. 

Lobfters. 

Woodcocks. 

THIRD  COURSE. 

Morrels. 

Artichoke  Bottoms. 

Maccaroni. 

Cuftards.  Fruit. 

Cut  Paftry. 

Scollopt  Oyfters. 

Stewed  Celery. 

Rabbit  Fricafee’d. 

• 

j  M  A  Y. 

FIRST  COURSE. 

Csilvert’s  Salmon  broiled. 

Rabbits  with 

Collared 

Onions. 

Mutton. 

^'railed*  ^  Vermicelli  Soup. 

Maccaroni 
Toui  t. 

Ox  Palates. 

Matelot  of 
Tame  Duck. 

Chine  of  Lamb. 

SECOND  COURSE. 

Green  Goofe. 

Afparagus. 

Cocks  Combs. 

Green  Goofberry  Epergne. 

1  dl ts» 

Cuftards. 

Lamb  Cutlets. 

Stewed  Celery. 

Roaft  Chickens. 

THIRD  COURSE. 

Lambs  Sweetbreads. 

Stewed  Lettuce.  Rafpberry  Puffs. 

Lobfters  Ragou’d.  Gr^^pfic°ots. 

Butter’dCrab. 

Lemon  Cakes. 

French  Beans. 

Ragout  of  fat 

Livers. 

i —  ' 

SEPTEMBER. 

FIRST  COURSE. 

Difh  ofFifh. 

Chickens. 

Veal  Collops. 

Pigeon  Pye.  Gravy  Soup.  Almond  Tourt. 

Harrico  of  Mutton. 

Ham. 

Roaft  Beef. 

SECOND  COURSE. 

Wild  Fowls. 

Peas.  Ragou’d  Lobfters. 

Sweetbreads.  Fruit. 

F'y’d  Piths. 

Crawfifh.  -  Fry'  Artichokes. 

Partridges. 

THIRD  COURSE 

Ragou'd  Palates. 

j 

Comport  of  Bifcuits. 

fruit  in  Jelly. 

Green  Truffles.  Tartlets. 

Cardoons. 

Blancmange. 

I^.atafia  Drops. 

Calves  Ears  a  la  Braife. 

Pork  Cutlets 
Sauce  Robart 


French  Pye. 


Fillet  of  Veal. 


SECOND  COURSE. 
Wild  Fowls. 


Cardoons, 
Scollopt  Oyfters. 
Tartlets. 


Stewed  Pippins. 
Epergne.  Ragout  Melle. 

Artichoke  Bottoms. 

Hare. 


MARCH. 


FIRST  COURSE. 
Stewed  Carp  or  Tench. 


Sheeps  Rumps.  Fillet  of  Pork. 

Beef  Steak  Pye.  Soup  Lorrain.  Almond  Pudding. 

Veal  Collops.  Calves  Ears 

Chine  of  Mutton  and 
Stewed  Celery. 


SECOND  COURSE. 
A  Poulard  Larded. 


Blancmange. 


Prawas. 


Ragou’d  Sweet-  A  Trifle, 
breads. 


Fricafee  of 
Rabbic. 


Crawfifli.  Stewed  Pea  s. 

Tame  Pigeons. 


THIRD  COURSE. 
Afparagus. 


Crawfifli. 
Pigs  Ears. 


Prefervec  Cherries. 


Crocant, 


Lami  Chops 
Larded. 


Blanch’d  Almonds 
and  Raifins. 

Larks  a  la  Surprife. 


Prawns. 


THIRD  COURSE. 

\ 

Ox  Palates  Shivered. 

Tartlets.  Stewed  Pippins. 

Cardoons.  Jellies.  Spanifh  Peale. 

Black  Caps. 


Almond  Cbeife- 
Cakes. 


Coxcombs. 


APRIL. 

FIRST  COURSE. 


Crimp  Cod  and  Smelts. 


Cutlets  a  la 

Boiled  Chickens  Maintenon. 

Pigeon  Pye.  Spring  Soup.  Beef  Tremblong. 

Tongue. 

Loin  of  Veal. 


Lambs  Tails  a 
la  Bafhemel. 


SECOND  COURSE. 
Ducklings. 


Afparagus. 
:  Sweetb 
Tanfy. 


Black  Caps. 


Roaft  Sweetbreads.  Syllabubs'!  Oyfter  Loaves. 


Mufhrooms. 


Ribs  of  Lamb. 


-  J 


J  U  N  E. 


FIRST  COURSE. 
Turbot. 


Chickens.  Harrico. 

Lamb  Pye.  Green  Pea  Soup.  Ham. 


Veal  Cutlets.  Orange  Pudding, 

Haunch  of  Venifon. 


SECOND  COURSE. 


Turkey  Poults. 

Peas.  Apricot  Puffs.  Lobfters. 

Fricafee  of  Lamb.  Fruit.  Poafted  Sweet¬ 

breads, 

Smelts.  Cherry  Tart.  Artichokes. 

Roafted  Rabbits. 


THIRD  COURSE. 


,  Sweetbreads  a  la  Blanche. 

» 

Fillets  of  Soals.  Ratafia  Cream. 

p  Green  Goofberry  Forced 

Tart.  Artichokes. 

Preferved  Oranges.  Matelot  of  Eels. 

Lambs  Tails  a  la  Braife. 


JULY. 


Bread:  of  Veal 
a  la  Braife. 


FIRST  COURSE. 
Mackarel,  See. 


Pulpeton. 


Venifon  Party.  Herb  Soup.  Neck  of  Venifon. 


Chickens.  Minton  Cutlet. 

Boiled  Good?  and 

Stewed  Red  Cabbage.  J 


SECOND  COURSE. 
Roaft  Turkey. 


Stewed  Peas. 
Sweetbreads. 
Curtards. 


Apricot  Tar 
Fruit,  Fricafee  of  Rabbits. 

Blaiz’d  Pippins, 

Roaft  Pigeons. 


THIRD  COURSE. 


Apricots. 

Crawfifli 

Ragou’d. 


Fricafee  of  Rabbits. 

Forc'd  Cucumlers. 
Morelia  Cherry  Loblle  i  a  la 


Tart. 


Bra 


Jerufalem 

Artichokes. 


Lamb  Stones. 


Green  age 
Plui 


‘S, 

I 


OCTOBER. 

FIRST  COURSE. 


Cod  and  Oyfter  Sauce. 

Jugged  Hare.  Small  Puddings. 


French  Patty.  AlmondSoup.  Fillet  of  Beef 

larded  and  roafted. 


Chickens.  Torrent  de  Veau. 

Tongue  and  Udder. 


SECOND  COURSE. 
Pheafant. 


Stewed  Pears. 
Roaft  Lobfters. 
White  Fricafee. 


Jellies. 

Turkey. 


Mufhrooms. 

■  *  • 

Oyfter  Loaves. 
Pippins. 


THIRD  COURSE. 


Sweetbread  a  la  Braife, 

Fried  Artichokes.  Pigs  Ears. 

Almond  Cheefecakes.  '  Fruit.  Apricot  Puffs. 

Oroteb  Forced  Celery. 

Larks. 


NOVEMBER. 


r 


FIRST  COURSE. 
Difh  ofFifh. 


Veal  Cutlets. 


Ox  Palates. 


Boiled  Turkey 
and  Oyfter  Sauce. 


Vermicelli 

Soup. 


Leg  of  Iamb 
and  Spinach. 


Beef  Collops. 


Chine  of  Pork. 


Harrico. 


SECOND  COURSE. 

Woodcocks. 

Sheeps  Rumps.  Crocan. 

Oyfter  Patty.  Fruit.  Ragou’d  Lobfers. 

Blancmange.  Lambs  Ears. 


Hare. 


THIRD  COURSE. 

Petit  Patties. 

Fryed  Oyfters. 
IceCream.  .  Collared  Eel. 
Fillets  of  Whitings.  Pippins, 

Lambs  Ears  a  la  Braife. 


Stewed  Pears. 
Gallantine. 


THIRD  COURSE. 
Petit  Pigeons. 


Mufhrooms.  Sftachi.o  Nuts. 

Marinated  Smelts.  Sweetmeats.  Oyfter  Loaves. 
Blanch’d  Almonds.  Artichoke  Bottoms. 


Calves  Ears  ala  Braife. 


AUGUST. 

FIRST  COURSE. 

Stewed  Soals. 

Fillets  of  Pigeons.  T urkey  a  la  Daube. 

French  Patty.  Crawfifli  Soup. 

Tonsrue. 

Chickens. 

Fillet  of  Veal. 

Rolard  of  Beef 
Palates. 

SECOND  COURSE. 

Roaft  Ducks. 

Maccaroni. 

Fillets  of  Soals. 

Cheefe  Cakes.  Jellies, 

Apple  Pye. 

Matelot  of  Eels. 

Leveret. 

Fricafee  of 
Sweetbreads. 

THIRD  COUkii 

E. 

Partridge  a  la  Pair. 

Stewed  Peas. 

Crawfifli. 

Apricot  Tart.  Fruit. 

Cut  Paftry. 

Prawns. 

Ruffs  and  Rees, 

Blanch’*’  Celery. 

\  - 
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DECEMBER. 

FIRST  COURSE. 


Cod’s  Head. 

Chickens.  Fricandau  of  Veal. 

Pudding.  Stewed  Beef.  Calves  Feet  Pye. 

Fillet  of  Pork 

with  (harp  Sauce.  Tongue. 

Chine  of  Lamb. 


SECOND  COURSE. 


Wild  Fowls. 

LambsFry*  Sturgeon. 

Gallantine.  Jellies 


Prawns. 


Partridges. 


Savory  Cake 
Mufhrooms. 


THIRD  COURSE. 

Ragou’d  Palates. 

China  Oranges. 

Tartlets.  Calves  Burrs. 

Jai  gonel  Pears.  Lemon  Bifcuits. 

Fricafee  of  Crawfifh. 


Savoy  Cakes. 
Lambs  Tails. 
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Of  Roast  ing,  Boiling, 


/”“ir“^HAT  pro fe fled  cooks  will  find  fault  with  touching  upon 
a  branch  of  cookery  which  they  never  thought  worth 
-sL  their  notice,  is  what  I  exped  :  however,  this  I  know, 
it  is  the  moft  neceftary  part  of  it ;  and  few  fervants  there  are, 
that  know  how  to  roaft  and  boil  to  perfection. 

I  do  not  pretend  to  teach  profelled  cooks,  but  my  defign  is  to 
inftrud  the  ignorant  and  unlearned  (which  will  likewife  be  of 
great  ufe  in  all  private  families)  and  in  fo  plain  and  full  a  man¬ 
ner,  that  the  moft  illiterate  and  ignorant  perfon,  who  can  but 
read,  will  know  how  to  do  every  thing  in  cookery, well* 

I  (hall  firft  begin  with  roaft  and  boiled  of  all  forts,  and  mu  ft 
defire  the  cook  to  order  her  fire  according  to  what  file  is  to 
drefs  ;  if  any  thing  very  little  or  thin,  then  a  pretty  little  b rifle 
fire,  that  it  may  be  done  quick  and  nice;  if  a  very  large  joint, 
then  be  fure  a  good  fire  be  laid  to  cake.  Let  it  be  dear  at  the 
bottom ;  and  when  your  meat  is  half  done,  move  the  dripping- 

B  pan 
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pan  and  (pit  a  little  from  the  fire,  and  ftir  up  a  good  brifk  fire  ; 
for  according  to  the  goodnefs  of  your  fire,  your  meat  will  be 
done  fooner  or  later. 

BEEF. 

IF  beef,  be  lure  to  paper  the  top,  and  bafte  it  well  all  the 
time  it  is  roafting,  and  throw  a  handful  of  fait  on  it.  When 
you  fee  the  fmoke  draw  to  the  fire,  it  is  near  enough  ;  then 
take  off  the  paper,  bade  it  well,  and  drudge  it  with  a  little  flour 
to  make  a  fine  froth.  Never  fait  your  roaft  meat  before  you 
lay  it  to  the  lire,  for  that  draws  out  all  the  gravy.  If  you 
would  keep  it  a  few  days  before  you  drefs  it,  dry  it  very  well 
with  a  clean  cloth,  then  flour  it  all  over,  and  hang  it  where  the 
air  will  come  to  it ;  but  be  fure  always  to  mind  that  there  is  no 
damp  place  about  it,  if  there  is  you  muff  dry  it  well  with  a 
cloth.  Take  up  your  meat,  and  garnifh  your  difh  with  n@thing 
but  horfe-raddiih. 

MUTTON  and  LAMB . 

AS  to  roafting  of  mutton;  the  loin,  the  faddle  of  mutton 
(which  is  the  two  loins)  and  the  chine  (which  is  the  tw  o  necks) 
muff  be  done  as  the  beef  above.  But  all  other  forts  of  mutton 
and  lamb  muft  be  roafted  with  a  quick  clear  fire,  and  without 
paper  ;  bafte  it  when  you  lay  it  down,  and  juft;  before  you  take 
it  up,  drudge  it  with  a  little  flour  ;  but  be  fure  not  tomfe  too 
much,  for  that  takes  away  all  the  line  tafte  of  the  meat.  Some 
chufe  to  fkin  a  loin  of  mutton,  and  roaft  it  brown  without 
paper :  but  that  you  may  do  juft  as  you  pleafe,  but  be  fure  al¬ 
ways  to  take  the  fkin  off  a  bread  of  mutton. 

VEAL. 

AS  to  veal,  you  muft  be  careful  to  roaft  it  of  a  fine  brown  ; 
if  a  large  joint,  a  very  good  fire  ;  if  a  fmall  joint,  a  pretty  little 
brifk  fire ;  if  a  fillet  or  loin,  be  fure  to  paper  the  fat,  that  you  t 
lofe  as  little  qf  that  as  poffible.  Lay  it  fome,  diftance  from  the  !l 
fire  till  it  is  foaked,  then  lay  it  near  the  fire.  "When  you  lay 
it  down,  bafte  it  well  with  good  butter;  and  when  it  is  near 
enough,  bafte  it  again,  and  drudge  it  with  a  little  flour.  The 
bread  you  muft  roaft  with  the  caul  on  till  it  is  enough  ;  and 
fke  wer  the  fweet  bread  on  the  backfide  of  the  bread.  When  it 
is  nigh  enough,  take  off  the  caul,  bade  it,  and  drudge  it  with 
a  little  fiouL 
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made  Pi  aln  and  Eajy . 

P  O  R  K. 

PORK  muft  be  well  done,  or  it  is  apt  to  furfeit.  When 
you  roaft  a  loin,  take  a  iharp  penknife  and  cut  the  fkln  acrofs-, 
to  make  the  crackling  eat  the  better.  The  chine  you  muft  not 
cut  at  all.  The' heft  way  to  roalf  a  leg,  is  flrft  to  parboil  it, 
then  (kin  it  and  roaft  it  ;  bafte  it  with  butter,  then  take  a  little 
fajre,  fhred  it  fine,  a  little  pepper  and  fait,  a  little  nutmeg,  and 
a.  few  crumbs  of  bread  ;  throw  thefe  over  it  all  the  time  it  is 
roafting,  then  have  a  little  drawn  gravy  to  put  in  the  difh  with 
the  crumbs  that  drop  from  it.  Some  love  the  knuckle  ft u {Fed 
with  onion  and  fage  fhred  fmall,  with  a  little  pepper  and  fait, 
gravy  and  apple  Tauce  to  it.  This  they  call  a  mock  goofe* 
The  fpring,  oh  hand  of  pork,  if  very  young,  roafted  like  a  pig, 
eats  very  well,  otherwife  it  is  better  boiled.  The  fparerib 
fhould  be  bailed  with  a  little  bit  of  butter,  a  very  little  dull  of 
Hour,  and  feme  fage  fhred  fmall  :  but  we  never  make  any  fauce 
to  it  but  apple-fauce.  The  heft  way  to  drefs  pork  grifkins  is 
to  roaft  them,  bafte  them  with  a  little  butter  and  crumbs  of 
bread,  fage,  and  a  little  pepper  and  fait.  Pew  eat  any  thing 
with  thefe  but  muftard. 

T o  roaft  a  pig* 

SPI  T  your  pig  and  lay  it  to  the  fire,  which  muft  be  a  very 
good  one  at  each  end,  or  hang  a  Hat  iron  in  the  middle  of  the 
grate.  Before  you  lay  your  pig  down,  take  a  little  fage  fhred 
fmall,  a  piece  of  butter  as  big  as  a  walnut,  and  a> little  pepper 
and  fait ;  put  them  into  the  pig  and  few  it  up  with  coarfe  thread, 
then  flour  it  all  over  very  well,  and  keep  flouring  it  till  the  eyes 
drop  out,  or  you  find  the  crackling  hard.  Be  fare  to  faveall  the 
gravy  that  comes  out  of  it,  which  you  muft  do  by  fetting  bafons 
or  pans  under  the  pig  in  the  dripping-pan,  as  foon  as  you  find 
the  gravy  begins  to  run.  When  the  pig  is  enough,  ftir  the  fire 
up  brifky  take  a  coarfe  cloth,  with  about  a  quarter  of  a  pound 
of  butter  in  it,  and  rub  the  pig  all  over  till  the  crackling  is  quite 
crifp,  and  then  take  it  up.  Lay  it  in  your  difh,  and  with  affiarp 
knife  cut  oft  the  head,  and  then  cut  the  pig  in  two,  before  you 
draw  out  the  fpit.  Cut  the  ears  oft  the  head  and  lay  at  each 
end,  and  cut  the  under-jaw  in  two  and  lay  on  each  fide :  melt 
fome  good  butter,  take  the  gravy  you  fayed  and  put  into  it, 
boil  it,  and  pour  it  into  the  difh  with  the  brains  bruifed  fine, 
and  the  fage  mixed  all  together,  and  then  fend  it  to  table. 
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Different  forts  of  fauce  for  a  pig, 

NOW  you  are  to  obferve  there  are  feveral  ways  of  making 
fauce  for  a  pig.  Some  don’t  love  any  fage  in  the  pig,  only  a 
cruft  of  bread  ;  but  then  you  fhould  have  a  little  dried  fage  111 
rubbed  and  mixed  with  the  gravy  and  butter.  Some  love  bread- 
fauce  in  a  bafon  ;  made  thus :  take  a  pint  of  water,  put  in  a 
good  piece  of  crumb  of  bread,  a  blade  of  mace,  and  a  little 
whole  pepper ;  boil  it  for  about  five  or  fix  minutes,  and  then 
pour  the  water  off :  take  out  the  fpice,  and  beat  up  the  bread 
with  a  good  piece  of  butter.  Some  love  a  few  , currants  boiled 
in  it,  a  glafs  of  wine,  and  a  little  fugar  :  but  that  you  muftdo 
juft  as  you  like  it.  Others  take  half  a  pint  of  good  beef  gravy, 
apd  the  gravy  which  comes  out  of  the  pig,  with  a  piece  of 
butter  rolled  in  flour,  two  fpoonfuls  of  catchup,  and  boil  them 
all  together;  then  take  the  brains  of  the  pig  and  bruife  them 
fine,  with  two  eggs  boiled  hard  and  chopped  ;  put  all  thefe 
together,  with  the  fage  in  the  pig,  and  pour  into  your  difh. 

It  is  a  very  good  fauce.  When  you  have  not  gravy  enough 
comes  out  of  your  pig  with  the  butter  for  fauce,  take  about 
half  a  pint  of  veal  gravy  and  add  to  it  :  or  Hew  the  petty-to.es, 
and  take  as  much  of  that  liquor  as  will  do  for  fauce,  mixed  with 
the  other. 

Tfi  roaft  the  hind  quarter  of  pig,  lamb- fafhion. 

AT  the  time  of  the  year  when  houfe-lamb  is  very  dear, 
take  the  hind  quarter  of  a  large  pig ;  take  off  the  (kin  and 
roaft  it,  and  it  will  eat  like  lamb  with  mint- fauce,  or  with  a 
fallad,  or  Seville-orange.  Half  aft  hour  will  roaft  it. 

To  bake  a  pig . 

IF  you  fhould  be  in  a  place  where  you  cannot  roaft  a  pig,  lay 
It  in  a  difh,  flour  it  all  over  well,  and  rub  it  over  with  butter, 
butter  the  difh  you  lay  it  in,  and  put  it  into  an  oven.  When  it 
is  enough  draw  it  out  of  the  oven’s  mouth,  and  rub  it  over 
"with  a  buttery  cloth  ;  then  put  it  into  the  oven  again  till  it  is 
dry,  take  it  out,  and  lay  it  in  a  difh:  cut  it  up,  take  a  little 
veal  gravy,  and  take  off  the  fat  in  a  difh  it  was  baked  in,  and 
there  will  be  fome  good  gravy  at  the  bottom  ;  put  that  to  it, 
With  a  little  piece  of  butter  rolled  in  flour  ;  boil  it  up,  and  put 
it  into  the  difh  with  the  brains  and  fage  in  the  belly.  Some 
love  a  pig  brought  whole  to  table,  then  you  are  only  to  put 
what  fauce  you  like' into  the  difh. 
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To  melt  Putter, 

IN  melting  of  butter  you  muft  be  very  careful;  let  your 
faucepan  be  well  tinned,  take  a  fpoonful  of  cold  water,  a  little 
dull  of  flour,  and  your  butter  cut  to  pieces  :  be  fure  to  Keep 
{baking  your  pan  one  way,  for  fear  it  fhould  oil ;  when  it  is 
all  melted,  let  it  boil,  and  it  will  be  fmooth  and  fine,  Aiiiver 
pan  is  beft,  if  you  have  one. 

To  roaft  gscfe ,  turkies ,  & c . 

WHEN  you  roaft  a  goofe,  turky,  or  fowls  of  any  fort, 
take  care  to  finge  them  with  a  piece  of  white  paper,  and  bafte 
them  with  a  piece  of  butter  ;  drudge  them  with  a  littie  nour, 
and  when  the  fmoke  begins  to  draw  to  the  fire,  and  they  look 
plump,  bafte  them  again,  and  drudge  them  with  a  little  hour, 

and  take  them  up. 

Sauce  for  a  goofe . 

FOR  a  goofe  make  a  little  good  gravy,  and  put  it  into  a 
bsfon  by  itfelf,  and  feme  apple-* fauce  in  another. 

Sauce  for  a  turky . 

FOR  a  turky  good  gravy  in  the  difh,  and  either  bread  or 
onion-fauce  in  a  bafon. 

'Sauce  for  fowls . 

T  O  fowls  you  fhould  put  good  gravy  in  the  difh,  and  either 
bread  or  egg-fauce  in  a  bafon. 

Sauce  for  ducks . 

■ 

FOR  ducks  a  little  gravy  in  the  difh,  and  onion  in  a  cup, 
if  liked. 

Sauce  for  pheafants  and  par  tridges. 

PHEASANTS  and  partridges  fhoukl  have  gravy  in  the 
difh,  and  bread -fauce  in  a  cup. 

Sauce  for  larks . 

LARKS,  roaft  them,  and  for  fauce  have  crumbs  of  bread  j 
done  thus:  take  a  faucepan  or  ftew-pan  and  fome  butter; 
when  melted,  have  a  good  piece  of  crumb  of  bread,  and  rub  it 
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in  a  clean  cloth  to  crumbs,  then  throw  it  into  your  pan  ;  keep 
ftirring  them  about  till  they  are  brown,  then  throw  them  into  a 
Jieve  to  drain,  and  lay  them  round  your  larks. 

To  roaft  woodcocks  and  fnipes . 

P  IJ  T  them  on  a  little  fpit  ;  take  a  round  of  at  hreepenny 
loaf  and  toaft  it  brown,  then  lay  it  in  a  difh  under  the  birds, 
bafte  them  with  a  little  butter,  and  let  the  trale  drop  on  the  toaft. 
When  they  are  mailed  put  the  toaft  in  the  difh,  lay  the  wood¬ 
cocks  on  it,  and  have  about  a  quarter  of  a  pint  of  gravy  ;  pour 
ft  into  a  difh,  and  fet  it  over  a  lamp  or  chaffi'ng-difh  for  three 
minutes,  and  fend  them  to  table.  You  are  to  obferve  we  never 
take  any  thing  out  of  a  woodcock  or  fnipe. 

T o  roaft  a  pigeon. 

TAKE  fome  parfley  fhred  fine,  a  piece  of  butter  as  big 
as  a  walnut,  a  little  pepper  and  fait;  tie  the  neck-end  tight; 
tie  a  firing  round  the  legs  and  rump,  and  fallen  the  other  end 
to  the  top  of  the  chimney-piece.  Bafte  them  with  butter,  and 
when  they  are  enough  lay  them  in  the  difh,  and  they  will  fwim 
with  gravy.  You  may  put  them  on  a  little  fpit,  and  then  tie 
both  ends  clofe* 

To  hr  oil  a  pigeon. 

WHEN  you  broil  them,  do  them  in  the  farpe  manner,  and 
take  care  your  fire  is  very  clear,  and  fet  your  gridiron  high, 
that  they  may  not  burn,  and  have  a  little  melted  butter  in  a 
cup.  You  may  fplit  them,  and  broil  them  with  a  little  pepper 
and  fait:  and  you  may  roaft  them  only  with  a  little  parfley  and 
butter  in  a  difh. 

Directions  for  geefe  and  ducks. 

A  S  to  geefe  and  ducks,  you  fhould  have  fome  fage  fhred 
fine,  and  a  little  pepper  and  fait,  and  put  them  into  the  belly; 
but  never  put  any  thing  into  wild  ducks. 

To  roaft  a  hare. 

•  TAKE  your  hare  when  it  is  cafed,  and  make  a  pudding; 
fake  a  quarter  of  a  pound  of  fewet,  and  as  much  crumbs  of 
bread,  a  little  parfley  fhred  fine,  and  about  as  much  thyme  as 
will  lie  on  a  fixpence?  when  fhred  3  an  anchovy  fhred  fm all,  a 

very 
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very  little  pepper  and  fait,  fome  nutmeg,  two  eggs,  and  a  little 
lemon-peel.  Mix  all  thefe  together,  and  put  it  into  the  hare. 
Sew  up  the  belly,  fpit  it,  and  lay  it  to  the  fire,  which  mud  be  a 
goodone.  Your  dripping-pan  mull:  be  very  clean  and  nice.  Put 
in  two  quarts  of  milk  and  half  a  pound  of  butter  infciftbe  pan  : 
keep  bailing  it  all  the  while  it  is  roafting,  with  themutter  and 
mrlk,  till  the  whole  is  ufed,  and  your  hare  will  be  enough.  You 
may  mix  the  liver  in  the  pudding,  if  you  like  it.  You  muff 
firft  parboil  it,  and  then  chop  it  fine. 

Different  forts  of  fauce  for  a  hare . 

TAKE  for  fauce,  a  pint  of  cream  and  half  a  pound  of 
frefin  butter  ;  put  them  in  a  faueepan,  and  keep  ftirring  it  with 
a  fpoon  till  the  butter  is  melted,  and  the  fauce  is  thick  ;  then 
take  up  the  hare,  and  pour  the  fifcice  into  the  difh.  Another 
way  to  make  fauce  for  a  hare,  is  to  make  good  gravy,  thick¬ 
ened  with  a  little  piece  of  butter  rolled  in  flour,  and  pour  it  in¬ 
to  yourdift).  You  may  leave  the  butter  out,  if  yOu  don’t  like 
it,  and  have  fqme  currant  jelly  warmed  in  a  cup,  or  red  wine 
and  fugar  boiled  to  a  fyrup  ;  done  thus  :  take  half  a  pint  of 
red  wine,  a  quarter  of  a  pound  of  fugar,  and  fet  over  a  flow  fire 
to  dimmer  for  about  a  quarter  of  an  hour.  You  may  do  half  the 
quantity,  and  put  it  into  your  fauce-boat  or  bafon. 

\  "  •  •  •  V 

To  broil  fteaks . 

FIRST  have  a  very  clear  bride  fire  :  let  your  gridiron  be  very 
clean  ;  put  it  on  the  fire,  and  take  a  chaffing-dilh  with  a  few 
hot  coals  out  of  the  fire.  Put  the  difh  on  it  which  is  to  lay 
your  fteaks  on,  then  take  fine  rump  fteaks  about  half  an  inch 
thick  ;  put  a  little  pepper  and  fait  on  them,  lay  them  on  the 
gridiron,  and  (if  you  like  it)  take  a  ftialot  or  two,  or  a  fine 
onion  and  cut  it  fine;  put  it  into  your  didh.  Don’t  turn  your 
fteaks  till  one  fide  is  done,  then  when  you  turn  the  other  fide 
there  will  foon  be  fine  gravy  lie  on  the  top  of  the  fteak,  which 
you  muft  be  careful  not  to  lofe.  When  the  fteaks  are  enough, 
take  them  carefully  off  into  your  difh,  that  none  of  the  gravy  be 
loft  ;  then  have  ready  a  hot  difn  and  cover,  and  carry  them  hot 
to  table,  with  the  cover  on. 
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"Directions  concerning  the  fauce  for  fie  ah. 

IF  you  love  pickles  or  h  or  fe- rad  difh  with  fleaks,  never  gar- 
nifh  your  difh,  becaufe  both  the  garnifhing  will  be  dry,  and  the 
fleaks  will  be  cold,  but  lay  thofe  things  on  little  plates,  and 
carry  to  table.  The  great  nicety  is  to  have  them  hot  and  full 
of  gravy. 

v  \  ''  ■  ■> :  ’  ;  - 1  ' 1  ;  ■  l 

ii  • 

General  directions  concerning  broiling. 

AS  to  mutton  and  pork  fleaks,  you  mud  keep  them  turning 
quick  on  the  gridiron,  and  have  your  difh  ready  over  a  chaf- 
dng-difh  of  hot  coals,  and  carry  them  to  table  covered  hot. 
When  you  broil  fowls  or  pigeons,  always  take  care  your  fire  is 
clear  |  and  never  bade  any  thing- on  the  gridiron,  for  it  only 
makes  it  fmoked  and  burnt.* 

\  ;  .  .  !  '  ' 

General  directions  concerning  boiling. 

■  AS  to  all  forts  of  boiled  meats,  allow  a  quarter  of  an  hour  to 
every  pound  ;  be  fure  the  pot  is  very  clean,  and  fki'm  it  well,  for 
every  thing  will  have  a  fcum  rife,  and  if  that  boils  down  it  makes 
the  meat  black.  All  forts  of  frefh  meat  you  are  to  put  in  when 

the  water  boils,  but  fait  meat  when  the  water  is  cold. 

•  -  / 

l 

To  boil  a  ham. 

-  1  \ 

WHEN  you  boil  a  ham,  put  it  into  a  copper,  if  you  have 
one  ;  let  it  be  about  three  or  four  hours  before  it  boils,  and  keep 
it  well  fksmmed  all  the  time  ;  then  if  it  is  a  fmali  one,  one 
hour  and  a  half  will  boil  it,  after  the  copper  begins  to  boil ;  and 
if  a  large  one,  two  hours  will  do  ;  for  you  are  to  confider  the 
time  it  has  been  heating  in  the  water,  which  foftens  the  ham, 
and  makes  it  boil  the  Tooner. 


To  boil  a  tongue. 

A  TONGUE,  if  fait,  put  it  in  the  pot  over  night,  and  dond 
let  it  boil  till  about  three  hours  before  dinner,  and  then  boil  all 
that  three  hours;  if  frefh  out  of  the  pickle,  two  hours,  and  put 
it  in  when  the  water  boils, 

Tq 
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<Po  boil  fowls  and  houf e-lamb, 

FOWLS  and  houfe-lamb  boil  in  a  pot  by  themfelves,  in  a 
wood  deal  of  water,  and  if  any  fcum  arifes  take  it  off.  They 
will  be  both  fleeter  and  whiter  than  if  boiled  in  a  cloth.  A 
little  chicken  will  be  done  in  fifteen  minutes,  a  large  chicken 
in  twenty  minutes,  a  good  fowl  in  baif  an  hour,  a  little  turkey 
or  goofe  in  an  hour,  and  a  large  turkey  in  an  hour  and  a 

half. 

Sauce  for  a  Idled  turky. 

T'HE  befl  fauce  to  a  boiled  turkey  is  this :  take  a  little  water8 
or  mutton  gravy,  if  you  have  it,  a  blade  of  mace,  an  onion,  a 
little  bit  of  thyme,  a  little  bit  of  lemon-peel,  and  an  anchovy ; 
boil  all  thefe  together,  ftfain  them  through  a  fieve,  melt  fome 
butter  and  add  to  them,  fry  a  few  faufages  and  lay  round  the 
difh.  Garni  fa  your  difh  with  lemon. 

Sauce  for  a  boiled  goofe. 

SAUCE  for  a  boiled  goofe  muft  be  either  onions  or  cabbsge5 
£rft  boiled,  and  then  hewed  in  butter  for  five  minutes. 

Sauce  for  boiled  ducks  or  rabbits . 

T  O  boiled  ducks  or  rabbits,  you  muft  pour  boiled  onions 
over  them,  which  do  thus:  take  the  onions,  peel  them,  and 
boil  them  in  a  great  deal  of  water;  fhift  your  water,  then  let 
them  boil  about  two  hours,  take  them  up  and  throw  them  into 
a  cullender  to  drain,  then  with  a  knife  chop  them  on  a  board; 
put  them  into  a  fauce- pan,  juft  (hake  a  little  Hour  over  them, 
put  in  a  little  milk  or  cream,  with  a  good  piece  of  butter  ;  fet 
them  over  the  fire,  and  when  the  butter  is  melted  they  are 
enough.  But  if  you  would  have  onion-fauce  in  half  an  hour, 
take  your  onions,  peel  them,  and  cut  them  in  thin  dices,  put 
them  into  milk  and  water,  and  when  the  water  boils  they  will 
be  done  in  twenty  minutes,  then  throw  them  into  a  cullender 
to  drain,  and  chop  them  and  put  them  into  a  iaucvpan  ;  foake 
in  a  little  flour,  with  a  little  cream  if  you  have  it,  and  a  good 
piece  of  butter  ;  ftir  all  together  over  the  fire  till  the  butter  is 
melted,  and  they  will  be  very  fine.  This  fauce  is  very  good 
with  roaft  mutton,  and  it  is  the  beft  way  of  boiling  onions. 

'  -  % 
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Tb  venifon . 

TAKE  a  haunch  of  venifon,  and  fpit  it  Take  four  fheets 
of  white  paper,  butter  them  well,  and  roll  about  your  venifon, 
then  tie  your  paper  on  with  a  fmall  firing,  and  bafte  it  very 
well  all  the  time  it  is  roafting.  If  your  fire  is  very  good  and 
tm£k,  two  hours  will  do  it ;  and,  if  a  fmall  haunch,  an  hour 
and  a  half.  The  neck  and  fhoulder  muft  be  done  in  the  fame 
manner,"'  which  will  take  an  hour  and  a  half,  and  when  it  is 
enough  take  oft  the  paper,  and  drudge  it  with  a  little  Hour  juft 
to  make  a  froth  ;  but  you  muft  be  very  quick,  for  fear  the  fat 
ftiould-melt.  You  muft  not  put  any  fauce  in  the  difh  but  what 
comes  out  of  the  meat,  but  have  fome  very  good  gravy  and  put 
into  your  faurfe-boat  or  baton.  You  'muft  always  have  fweet 
fauce  with  your  venifon  in  another  baton.  If  it  is  a  lame 
haunch 3  it  will  take  two  hours  and  a  half. 

Different  forts  of  fauce  for  venifon, 

\  Oil  may  take  either  of  thefe  fauces  for  venifon.  Currant 
jelly  warmed  ;  or  half  a  pint  of  red  wine,  with  a  quarter  of  a 
pound  of  fugar,  fimmered  over  a  clear  fire  for  five  or  fix  mi- 
Btties;  or  half  a  pint  of  vinegar,  and  a  quarter  of  a  pound  of 
fugar,  fimmered  till  it  is  a  fyrup. 

To  roaft  mutton ,  venifon  fafhion .  ‘  ; 

TAKE  a  hind-quarter  of  fat  mutton,  “and  cut  the  leg  like  a 
haunch  $  lay  it  in  a  pan  with  the  hackfide  of  it  down,  pour 
a  bottle  of  red  wine  over  it,  and  let  it  lie  twenty-four  hours 
then  fpit  it,  and  bafte  it  with  the  fame  liquor  and  butter  all 
the  time  it  is  roafting  at  a  good  quick  fire,  and  an  hour  and 
a  half  will  do  it.  Have  a  little  good  gravy  in  a  cup,  and  fweet 

fauce  in  another.  A  good  fat  neck  of  mutton  eats  finely  done 
/bus,  J 

To  keep  venifon  or  bares  fweet  •,  or  to  make  them  frejh  when 

they  ft  ink , 

IF  your  venifon  be  very  fweet,  only  dry  it  with  a  cloth,  and 
hang  it  w h c s e  the  asr  comes.  It  you  would  keep  it  any  t?me, 
dry  u  very  well  with  clean  cloths,  tub  it  all  over  with  beaten 
ginger,  and  hang  it  in  an  airy  place,  and  it  will  keep  a  great 
while.  It  it  ft  inks,  or  is  mufty,  take  fome  lukewarm  water, 

and 
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and  wafli  it  clean  -.  then  take  frefh  milk  and  water  lukewarm, 
and  wafh  it  again;  then  dry  it  in  clean  cloths  very  well,  and 
rub  it  all  over  with  beaten  ginger,  and  hang  it  in  an  airy  place. 
When  you  roaft  it,  you  need  only  wipe  it  with  a  clean  cloth,  and 
paper  it,  as  before- mentioned.  Never  do  any  thing  elfe  toveni- 
fon,  for  all  other  things  fpoil  your  venifon,  and  take  away  the 
fine  flavour,  and  this  preferves  it  better  than  any  thing  you  can 
do.  A  hare  you  may  manage  juft  the  fame  way. 

T 0  roeft  a  tongue  or  udder. 

' 

PARBOIL  it  firft,  then  roaft  it,  ftick  eight  or  ten  cloves 
about  it ;  bafte  it  with  butter,  and  have  fome  gravy  and  fweet 
fauce,  An  udder  eats  very  well  done  the  fame  way, 

To  ro aft  rabbits * 

BASTE  them  with  good  butter,  and  drudge  them  with  a  lit¬ 
tle  flour.  Half  an  hour  will  do  them,  at  a  very  quick  clear  fire, 
and,  if  they  are  very  fmall,  twenty  minutes  will  do  them.  Take 
the  liver,  with  a  little  bunch  of  parfley,  and  boil  them,  and 
then  chop  them  very  fine  together.  Melt  fome  good  butter, 
and  put  half  the  liver  and  parfley  into  the  butter  ;  pour  it  into 
the  difh,  and  garnifh  the  difti  with  the  other  halt.  Let  your 
rabbits  be  done  of  a  fine  light  brown. 

T 0  roaft  a  rabbit  hare  fajhion . 

LARD  a  rabbit  with  bacon;  roaft  it  as  yo^  do  a  hare,  and 
it  eats  very  well.  But  then  you  muft  make  gravy Tauce;  but 
if  you  don’t  lard  it,  white  fauce. 

T ur kies ,  pheaj. "ants ,  may  be  larded. 

YOU  may  lard  a  turkey  or  pheafant,  or  ajiy  thing,  juft  a$ 
you  like  it. 

To  roaft  a  fowl  pheafant  fafhion. 

IF  you  (hould  have  but  one  pheafant,  and  want  two  in  a  difti, 
take  a  large  full-grown  fowl,  keep  the  head  on,  and  trufs  it" 
juft  as  you  do  a  pheafant  ;  lard  it  with  bacon,  but  don’t  lard 
the  pheafant,  and  nobody  will  know  it. 
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R1JJLES  to  be  obferved  in  Roastx 


NG. 


!  f  ,tbe  firft  ,p!ace’  take  gr«t  care  the  fpit  be  verv  clean  * 
and  be  fore  to  clean  «  with  nothing  but  band  and  water'.  Wafr 

“J  ra"v  and  Wlp.'i1  n  Wlth  a  dry  cloth  j  for  oil,  briek-duft 
arid  tuch  things  wnl  fpoi]  your  meat.  .  * 

beef. 

A  C{  "if 11  ?  piece  of  beef  about  ten  pounds  will  take  an  hour 
,  '  ,  at  a  good  hre.  ]  wenty  pounds  weight  will  take 

*  >10Ur%  ,lf  be.  a  thick  P'cce ;  but  if  it  be  alhin  piece  of 

twenty  pounds  weight,  two  hours  and  a  half  will  do  it  and  fo 
on  according  to  the  weight  of  your  meat,  ffiore  ’or  lef“ 

Offeree,  m  frofty  weather  your  beef  will  take  half  an  hour 


i:2.er, 

O- 


mutton. 

A  leg  of  mutton  cf  fix  pounds  will  take  an  hour  at  a  quick 
fere  5  if  trofty  weather  an  hour  and  a  quarter  •  nine  pounds  an 
floa,  anct  a  bait,  a  leg  of  twelve  pounds  will  take  two  hour-  - 
«  frofiy  two  hours  and  a  half;  a  large  faddle  of  mutton  will 
take  three  hours,  becaufe  of  papering  it;  a  fmall  faddle  wiU 
tote  an  hour  and  a  half,  and  fo  on,  according  to  the  five  •  » 
Breaft  will  take  half  an  hour  at  a  quick  fire;  a  neck,  if'f  ’  ‘ 

=m  hour;  if  very  fmall,  little  better  than  half  an  hour*  ’ 
fictilder  much  about  the  fame  time  as  a  lea 


PORK. 

PORK  mutt  be  well  done.  To  every  pound  allow  a  cuarter 
2  an.hour:  f°r  example  ;  a  joint  of  twelve  pounds  weight 
three  hours,  and  fo  on  ;  if  it  be  a  thin  piece  of  that  wefe-ht, 
two  hours  will  roalr  it.  Q  * 

Directions  concerning  heef,  mutton,  and  pork. 

THESE  three  you  may  bafte  with  fine  nice  dripping  Re 
rote  your  fire  be  very  good  and  brifk  ;  but  don’t  lay  your  meat 
too  near  the  nre,  for  fear  of  burning  or  fcoiching,  ’ 


VEAL 
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VEAL . 

VEAL  takes  much  the  fame  time  roafting  as  pork;  hut  he 
fore  to  paper  the  fat  of  a  loin  or  fillet,  and  bafte  your  veal  with 
good  butter, 

'  HOUSE-LAMB . 

I  F  a  larg-e  fore-quarter,  an  hour  and  a  half ;  if  a  fmall  one, 
an  hour.  The  outfide  muft  be  papered,  bailed  with  good  but¬ 
ter,  and  you  muft  have  a  very  quick  fire.  If  a  leg,  about  three 
quarters  of  an  hour;  a  neck,  a  breaft  or  Ihoulder,  three  quar¬ 
ters  of  an  hour  ;  if  very  fmall,  half  an  hour  will  do* 

API  G. 

¥ 

I  F  juft  killed,  an  hour  ;  if  killed  the  day  before,  an  hour  and 
a  quarter;  if  a  very  large  one,  an  hour  and  a  half.  But  the 
belt  way  to  judge,  is  when  the  eyes  drop  out,  and  the  ikin  is 
grown  very  hard  ;  then  you  muft  rub  it  with  a  coarfe  cloth, 
with  a  good  piece  of  butter  rolled  in  it,  till  the  crackling  i« 
crifp  and  cf  a  fine  light  brown. 

aha r e . 

YOU  muft  have  a  quick  fire.  If  it  be  a  fmall  hare,  put 
three  pints  of  milk  and  half  a  pound  of  frefh  butter  in/tlie  drip¬ 
ping-pan,  which  muft  be  very  clean  and  nice;  if  a  large  one, 
two  quarts  of  milk  and  half  a  pound  of  f  re  ill  butter.  You  muft 
bafte  your  hare  well  with  this  all  the  time  it  is  roafting;  and 
when  the  hare  has  leaked  up  all  the  butter  and  milk  it  will  be 
enough. 

A  T  U  R  K  T. 

A  middling:  turky  will  take  an  hour  ;  a  very  large  one,  an 
hour  and  a  quarter;  a  fmall  one,  three  quarters  of  an  hour. 
You  muft  paper  the  breaft  till  it  is  near  done  enough,  then 
take  the  paper  off  and  froth  it  up.  Your  fire  muft  be  very 
good. 

A  GOOSE. 

OBSERVE  the  fame  rules. 


FOWL  S 
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FOWLS. 

A  large  fowl,  three  quarters  of  an  hour  ;  a  middling  one. 
half  an  hour;  very  fmali  chickens,  twenty  minutes.  Youriire 
mult  be  very  quick  and  clear  when  you  lay  them  down. 


tame  ducks. 

OBSERVE  the  fame  rules, 

WILD  DUCKS: 

TEN  minutes  at  a  very  quick  fire  will  do  them;  but  if 
you  love  them  wek  done,  a  quarter  of  an  hour. 

teal,  wig  EON ,  &C. 

OBS E RV E  the  fame  rules. 

WOODCOCKS ,  SNIPE  S ,  and  P  A  R- 

T  R  I D  G  E  S. 

THEY  will  take  twenty  minutes. 

P  I G  E  O  N  S  and  LARKS . 

1  HEY  will  take  fifteen  minutes. 


Dir  ell  tons  concerning  poultry . 

IF  your  fire  is  not  very  quick  and  clear  when  you  lay  you! 

LatiLf TIPS ’ i£  wili  not  eat  near  f0  fweet> 0r  l00k 

Do  keep  meat  hot . 

"  THE  heft  way  to  keep  meat  hot,  if  it  be  done  before  vour 

cowthe  difhad -r’h5  t0/et  the  di<h,ovw  3  Pan  of  filing  water; 
tew  the  (lift  with  a  deep  cover  fo  as  not  to  touch  the  m-a* 

and  throw  a  cloth  over  all.  Thus  you  may  keep  your  melt 

hot  a  ong  tune,  and  it  is  better  than  over-roaftino  and  fpoil 

ZPAP  Pe  ftcam  °f  the  w3ter  ‘heS  meat  hoi; 
nd  doa  t  draw  the  gravy  out,  or  dry  it  up ;  whereas  if  you  fet  a 

diih 

*  '  •  *  > 
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fifth  of  meat  any  time  over  a  chaffing-difti  of  coals,  k  will  dr? 
up  ali  the  gravy,  and  fpoil  the  meat. 


To  drefs  Greens,  Roots,  &c, 

ALWAYS  be  very  careful  that  your  greens  be  nicely  pi 
and  walhed.  You  jfhould  lay  them  in  a  clean  pan,  for  fear  of 
Lnd  or  dull,  which  is  apt  to  hang  round  wooden  veflfels.  Boil 
ali  your  greens  in  a  copper  faucfe-pan  by  themfelves,  with  a 
great  quantity  of  water.  Boil  no  meat  with  them,  for  that 
difcolours  them.  Ufe  no  iron  pans,  &c.  for  they  are 
proper ;  but  let  them  be  copper,  brafs,  or  filver. 


To  drefs  fpinach . 

'PICK  it  very  clean,  and  wafh  it  in  five  or  fix  waters  ;  put  it 
in  a  fauce.-pan  that  will  juft  hold  it,  throw  a  little  fait  over  it, 
and  cover  the  pan  clofe.  Don’t  put  any  water  in,  but  fhake 
the  pan  often.  You  muft  put  your  fauce-pan  on  a  clear  quick 
fire.  As  foon  as  you  find  the  greens  are  fhrunk  and  fallen  to 
the  bottom,  and  that  the  liquor  which  comes  out  of  them  boils 
up,  they  are  enough.  Throw  them  into  a  clean  fieve  to 
drain,  and  juft  give  them  a  little  fqueeze.  Lay  them  in  a 
plate,  and  never  put  any  butter  on  it,  but  put  it  in  a  cup. 


To  drefs  cabbages^  &c0 

CABBAGE,  and  all  forts  of  young  fprouts,  muft  be  boiled 
in  a  great  deal  of  water.  When  the  ftalks  are  tender,  or  fail 
to  the  bottom,  they  are  enough  ;  then  take  them  off,  before 
they  lofe  their  colour.  Always  throw  fait  in  your  water  before 
you  put  your  greens  in.  Young  fprouts  you  fend  to  table  j  uft  as 
they  are,  but  cabbage  is  beft  chopped  and  put  into  a  fauce-paa 
with  a  good  piece  of  butter,  ftirring  it  for  about  five  or  fix 
minutes,  till  the  butter  is  all  melted,  and  then  feod  it  to 
table. 


To  drefs  carrots . 

LET  them  be  fcraped  very  clean,  and  when  they  are  enough 
rub  them  in  a  dean  cloth,  then  fiice  them  into  a  plate,  and  pour 
fome  melted  butter  over  them.  If  they  are  young  fpring  car¬ 
rots,  half  an  hour  will  boil  them  ;  if  large,,  an  hour  $  but  old 
Sandwich  carrots  will  take  two  hours, 

-  Tit 
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To  drefs  turnips , 

THEY  eat  bell  boiled  in  the  pot,  and  when  enough  take 
them  out  and  put  them  in  a  pan  and  mafli  them  with  butter 
and  a  little  fait,  and  fend  them  to  table,.  But  you  may  do  them 
thus,  pare  your  turnips,  and  cut  them  into  dice,  as  big  as  the 
top  of  one’s  finger;  put  them  into  a  clean  faucepan,  and  juft 
cover  them  with  water.  When  enough,  throw  them  into  a 
fieve  to  drain,  and  put  them  into  a  faucepan.  "with  a  good  piece 
of  butter ;  ftir  them  over  the  fire  for  five  or  fix  minutes,  and 
fend  them  to  table. 

%  To  drefs  par  flips. 

THEY  fhould  be  boiled  in  a  great  deal  of  water,  and  when 
you  find  they  are  foft  (which  you  will  know  by  running  a  fork 
into  them)  take  them  up,  and  carefully  ferape  all  the  dirt  oft 
them,  and  then  with  a  knife  ferape  them  all  fine,  throwing 
away  all  the  fticky  parts;  then  put  them  into  a  faucepan  with 
fame  milk,  and  ftir  them  over  the  fire  till  they  are  thick.  Take 
great  care  they  don’t  burn,  and  add  a  good  piece  of  butter  and 
a  little  fait,  and  when  the  butter  is  melted  fend  them  to  table. 

To  drefs  b  rock  ala. 

STRIP  all  the  little  branches  off  till  you  come  to  the  top 
one,  then  with  a  knife  peel  ofF'all  the  hard  outfide  fki-n,  which 
is  on  the  ftalks  and  little  branches,  and  throw  them  into  water. 
Have  a  ftew-pan  of  water  with  fome  fait  in  it  :  when  it  boils 
put  in  the  brockala,  and  when  the  ftalks  are  tender  it  is  enough, 
then  fend  it  to  table  with  butter  in  a  cup.  Thu  French  eat  oil 
and  vinegar  with  it. 

t 

To  drefs  potatoes . 

YOU  muft  boil  them  in  as  little  water  as  you  can,  without 
burning  the  faucepan.  Cover  the  faucepan  clofe,  and  when 
the  fkin  begins  to  crack  they  arc  enough.  Drain  all  the  water 
out,  and  let  them  ftand  covered  for  a  minute  or  two  ;  then  peel 
them,  lay  them  in  your  plate,  and  pour  fome  melted  butterover 
them.  The  heft  way  to  do  them  is,  when  they  are  peeled  to  lay 
them  on  a  gridiron  till  they  are  of  a  fine  brown,  and  fend  them 
to  table.  Another  way  is  to  put  them  into  a  faucepan  with 
fome  good  beef  dripping,  cover  them  clofe,  and  (hake  the  fauce¬ 
pan  often  for  fear  of  burning  to  the  bottom.  When  they  are  of  a 
9  fine 
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fine  brown  and  crifp,  take  them  up  in  a  plate,  then  put  them 
into  another  for  fear  of  the  fat,  and  put  butter  in  a  cup. 

To  drefs  cauliflowers . 

t  TAKE  your  flowers,  cut  off  all  the  green  part,  and  then  cut 
the  flowers  into  four,  and  Jay  them  into  water  for  an  hour : 
then  have  fome  milk  and  water  boiling,  put  in  the  cauliflowers^ 
and  be  fure  to  fkim  the  fauce-pan  well.  When  the  (talks  are 
tender,  take  them  carefully  up,  and  put  them  into  a  cullender 
to  drain:  then  put  a  fpoonful  of  water  into  a  clean  flew- pan 
with  a  little  duft  of  flower,  about  a  quarter  of  a  pound  of  butter, 
and  lhake  it  round  till  it  is  all  finely  melted,  with  a  little  pep* 
per  and  fait ;  then  take  half  the  cauliflower  and  cut  it  as  you 
would  for  pickling,  lay  it  into  the  ftew-pan,  turn  it,  and  (hake 
the  pan  round.  Ten  minxttes  will  do  it.  Lay  the  fie  wed  in 
the  middle  of  your  plate,  and  the  boiled  roupd  it.  Pour  the 
butter  you  did  it  in  over  it,  and  fend  it  to  table. 

'  ■  ..  ^  '  ...  -  .  *  • 

To  drefs  French  beans • 

FIRST  firing  them,  then  cut  them  in  two,  and  afterwards 
aero  is  .  but  ii  ypu  would  do  them  nice,  cut  the  bean  into  four, 
ana  then  acrofs,  which  is  eight  pieces.  Lay  them  into  water 
and  fait,  and  when  your  pan  boils  put  in  fome  fait  and  the 
beans  :  when  they  are'  tender  they  are  enough  ;  they  will  be 
foon  done.  Take  care  they  do  not  loie  their  fine  green.  Lay 
tnern  in  a  plate,  and  have  butter  in  a  cup* 


To  drefs  artichokes f 

WRING  off  the  ftalks,  and  put  them  into  the  water  cold, 
with  the  tops  downwards,  that  all  the  dufl:  and  fand  may 

bou  out.  When  the  water  boils,  an  hour  and  a  half  will 
go  tnem. 


To  drefs  afparagus. 

,  SCRAPE  all  the  ftalks  very  carefully  till  they  look  white, 
inen  cut  ad  the  ftalks  even  alike,  throw  them  into  water,  and 
have  ready  a  ftew-pan  boiling.  Put  in  fome  fait,  and  tie  the  aft 
paragus  in  little  bundles.  Let  the  water  keep  boiling,  and  when 
they  are  a  little  tender  take  them  up.  If  you  boil  them  too  much 
you  fofe  both  colour  and  tafte.  Cut  the  round  of  a  fm all  loaf 
about  half  an  inch  thick,  to  a  ft  it  brown  on  both  Tides,  dip  it  in 

the 
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the  afparagus  liquor,  and  Jay  it  in  your  difh  :  pour  a  little  butte? 
over  the  toaft,  then  Jay  your  afparagus  on  the  toaft  all  round 
the  difh,  with  the  white  tops  outward.  Don’t  pour  butter 
pver  the  afparagus,  for  that  makes  them  greafy  to  the  fingers^ 
but  have  j/pur  butter  in  a  bafon,  and  fend  it  to  table, 

t  _ 

Directions  concerning  garden  things . 

.MtJST  people  fpoil  gardep  things  by  over-boiling  them.  All 
things  that  are  green  fhould  have  a  little  crifpnefs,  for  if 
they  are  pyej>bpiled  they  neither  h^ye  any  fw^etnefs  or 


To  drefs  beans  and  bacon. 

WHEN  you  drefs  beans  and  bacon,  boil  the  bacon  by  itfelf, 
and  the  beans  by  themfelves,  for  the  bacon  will  fpoil  the  co- 
jour  of  the  beans.  Always  throw  fame  fait  into  the  water,  and 
jorpe  parfley  nicely  picked.  When  the  beans  are  enough 
(which  you  will  kqow  by  their  being  tender)  throw  them  into 
a  cullender  to  drain.  Take  up  the  bacon  and  fkin  it ;  throw 
|bme  rafpings  pf  bread  pver  the  top,  and  if  yop  have  an  iron  make 
it  red  f.pt  and  hold  over  it,  to  tjrowq  the  tqp  of  the  bacon  :  if 
you  have  not  one,  fet  it  before  the  fire  to  brown.  Lay  the 
beans  in  the  difh,  and  the  bacon  in  the  middle  on  the  top,  and 
fend  them  to  table  with  butter  in  a  bafon. 


To  wake  gravy  for  a  turkey ,  or  any  fort  of  fowls* 

TAKE  a  pound  of  the  lean  part  of  the  beef,  hack  it  with  a 
|tnife,  flour  it  well,  have  ready  a  ftew~pan  with  a  piece  of  frefh 
gutter.  When  the  butter  is  melted  put  in  the  beef,  fry  it  till 
it  is  brown,  and  then  pour  in  a  little  boiling  water;  fhake  it 
fpund,  and  then  fill  up  with  a  tea-kettle  of  boiling  water.  Stir 
ft  altogether,  apd  put  in  two  or  three  blades  of  mace,  four  or 
fiye  £}oyes?  fpme  whole  pepper,  an  onion,  a  bundle  of  fweet 
herbs,  a  little  cruft  cf  bread  baked  brown,  and  a  little  piece  of 
f^rrqt.  Gpver  it  clofe,  and  let  it  ftew  till  it  is  as  good  as  yot| 
feye  it.  This  will  make  a  pint  of  rich  gravy. 


To  draw  mutton ,  beef  or  veal  gravy. 

T$KE  %  pound  of  meat,  cut  it  very  thin,  lay  a  piece  of 

Il9»e  about  two  inches  long,  at  the  bottom  of  the  flew- pan 

*"•  ‘  ■* 
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or  fauce^pan,  and  lay  the  meat  on  it  Lay  in  fome  carrot,  an<J 
cover  it  clofe  for  two  or  three  minutes,  then  pour  in  a  quart  o* 
boiling  water,  fome  fpice,  onion,  fweet  herbs,  and  a  little  cruft 
of  bread  toafled.  Let  it  do  over  a  flow  fire,  and  thicken  it  with 
a  little  piece  of  butter  rolled  in  flour.  When  the  gravy  is  as 
good  as  you  would  have  it,  feafon  it  with  fait,  and  then  ftrain 
it  off.  You  may  omit  the  bacon,  if  you  dtilike  it. 


To  burn  butter  for  thickening  of  fauce .  • 

SET  your  buttqr  on  the  fire,  and  let  it  boil  till  it  is  browi^ 
then  fhake  in  fome  flour,  and  ftir  it  all  the  time  it  is  on  the 
fire  till  it  is  thick.  Put  it  by,  and  keep  it  for  ufe.  A  little 
piece  is  what  the  cooks  ufe  to  thicken  and  brown  their  fauce  ; 
but  there  are  few  ftomachs  it  agrees  with,  therefore  feldom 
make  ufe  of  it. 


To  make  gravy. 

IE  you  live  in  the  country,  where  you  cannot  always  have 
gravy-meat,  when  your  meat  comes  from  the  butcher’s  take  a* 
piece  of  beef,  a  piece  of  veal,  and  a  piece  of  mutton  :  cut  them 
into  as  frnall  pieces  as  you  can,  and  take  a  large  deep  fauce- pan 
with  a  cover,  lav  your  beef  at  bottom,  then  your  mutton,  then  a 
very  little  piece  of  bacon,  a  flice  or  two  of  carrot,  fome  mace, 
cloves,  whole  pepper  black  and  white,  a  large  onion  cut  in  flices, 
a  bundle  of  fweet  herbs,  and  then  lay  in  your  veal.  Cover  it 
cloie  over  a  flow  fire  for  fix  or  feven  minutes,  {baking  the  fauce- 
pan  now  and  then  ;  then  fhake  fome  flour  in,  and  have  ready 
fome  boiling  water  $  pour  it  in  till  you  cover  the  meat  and  fome- 
thing  more.  Cover  it  clofe,  and  let  it  flew  till  it  is  quite  rich 
and  good  ;  then  feafon  it  to  your  tafte  with  fait,  and  then  ftrain 
it  off.  This  will  do  for  mod  things. 

To  make  gravy  for  foups 5 

TAKE  a  leg  of  beef,  cut  and  hack  it,  put  it  into  a  large 
earthen  pan  ;  put  to  it  a  bundle  of  fweet  herbs,  two  onions 
ftuck  with  a  few  cloves,  a  blade  or  two  of  mace,  a  piece  of 
carrot,  a  fpoonful  of  whole  pepper  black  and  white,  and  a  quart 
of  ftale  beer.  Cover  it  with  water,  tie  the  pot  down  clofe  with 
brown  paper  rubbed  with  butter,  fend  it  to  the  oven,  and  let  it 
be  well  baked.  When  it  comes  home,  ftrain  it  through  a  coarfe 
ikvej  lay  the  meat  into  a  clean  difh  as  you  ftrain  it,  and  keep  it 
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for  ufe.  It  is  a  fine  thing  in  a  houfe,  and  will  ferve  for  gravy* 
thickened  with  a  piece  of  butter,  red  wine,  catchup,  or  what* 
ever  you  have  a  mind  to  put  in,  and  is  always  ready  for  foups 
ifioft  forts.  If  you  have  peas  ready  boiled,  your  foup  will  foon 
be  made  :  or  take  fome  of  the  broth  and  fome  vermicelli,  boil 
It  together,  fry  a  French  roll  and  put  in  the  middle,  and  you 
have  good  foup.  You  may  add  a  few  truffles  and  morels,  or 
celery  ftewed  tender,  and  then  you  are  always  ready. 

To  hake  a  leg  of  beef 

DO  it  juft  in  the  fame  manner  as  before  dire£Ied  in  the  mak¬ 
ing  gravy  for  foups,  &c.  and  when  it  is  baked,  ftrain  it  through 
a  coarfe  fieve.  Pick  out  all  the  finews  and  fat,  put  them  into 
a  fauce-pan  with  a  few  fpoonfuls  of  the  gravy,  a  little  red  wine, 
a  little  piece  of  butter  rolled  in  flour,  and  fome  muftard,  fhake 
your  fauce-pan  often,  and  when  the  fauce  is  hot  and  thick, 
difh  it  up,  and  fend  it  to  table.  It  is  a  pretty  difh. 

To  hake  an  ox's  head , 

DO  juft  in  the  fame  manner  as  the  leg  of  beef  is  directed  to 
be  done  in  making  the  gravy  for  foups,  &c.  and  it  does. full  as 
well  for  the  fame  ufes.  If  it  fhould  be  too  ftrong  for  any  thing 
you  wantit  for,  it  is  only  putting  fome  hot  water  to  it.  Cold 
water  will  fpoil  it; 

%!  ■.  ■  _*  ;  •  .  . 

To  hoil  pickled  pork. 

BE  fure  you  put  it  in  when  the  water  boils.  If  a  middling 
piece,  an  hour  will  boil  it  ;  if  a  very  large  piece,  an  hour  and' 
a  half,  or  two  hours.  If  you  boil  pickled  pork  fbo  long, it  will 
go  to  a  jelly. 
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To  drefs  Scotch  coll  ops* 

TAKE  veal,  cut  it  thin,  beat  it  well  with  the  back  of  a 
knife  or  rolling  pin,  and  grate  fome  nutmeg  over  them  §  dip 
them  in  the  yolk  of  an  egg,  and  fry  them  in  a  little  butter  till 
they  are  of  a  fine  brown  ;  then  pour  the  butter  from  them,  and 
have  ready  half  a  pint  of  gravy,  a  little  piece  of  butter  rolled  in 
flour,  a  few  mufhrooms,  a  glafs  of  white  wine,  the  yolk  of  an 
egg,  and  a  little  cream  mixed  together.  If  it  wants  a  little  fait, 
put  it  in,  Stir  it  altogether,  and  when  it  is  of  a  fine  thicknefb 
difh  it  up,  .  It  does  very  well  without  the  cream,  if  you  have 
no£e  ;  and  very  well  without  gravy,  only  put  in  juft  as  much 
warm  water,  and  either  red  or  white  wine. 

To  drefs  white  Scotch  coll  ops. 

DO  not  dip  them  in  egg,  but  fry  therfi  till  they  are  tender* 
but  not  brown.  Take  your  meat  out  of  the  pan,  and  pour  all 
out,  then  put  in  your  meat  again,  as  above,  only  you  muft  put 
in  fome  cream. 

To  drefs  a  fillet  of  veal  with  collops . 

FOR  an  alteration,  take  a  fmall  fillet  of  veal,  cut  what  col”* 
lops  you  want,  then  take  the  udder  and  fill  it  with  force- meat9 
roll  it  round,  tie  it  with  a  packthread  acrofs,  and  roaft  it;  lay 
your  collops  in  the  difh,  and  lay  your  udder  in  the  middle 
Garnifh  your  difh.es  with  lemon. 

*  f 

To  make  force-meat  halls , 

NOW  you  are  to  obferve,  that  force-meat  balls  are  a  great 
addition  to  all  made  difhes  ;  made  thus  :  take  half  a  pound  of 
veal,  and  half  a  pound  of  fuet,  cut  fine,  and  beat  in  a  map* 
ble  mortar  or  wooden  bowl  ;  have  a  few  fuet- herbs  fhred  fine, 
a  little  mace  dried  and  beat  fine,  a  fmall  nutmeg  grated,  or 
half  a  large  one,  a  little  lemon  peel  cut  very  fine,  a  little  pep¬ 
per  and  fait,  and  the  yolks  of  two  eggs ;  mix  all  the fe' well  to- 
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gether,  then  roll  them  in  little  round  balls,  and  fome  in  little 
long  balls ;  roll  them  in  flour,  and  fry  them  brown.  If  they 
are  for  any  thing  of  white  fauce,  put  a  little  water  on  in  a  fauce- 
pan,  and  when  the  water  boils  put  them  in,  and  let  them  boil 
for  a  few  minutes,  but  never  fry  them  for  white  fauce. 

Truffles  and  morels  good  in  fauces  and  foups . 

TAKK  half  an  ounce  of  truffles  and  morels,  fimmer  them 
in  two  or  three  fpoonfuls  of  water  for  a  few  minutes,  then  put 
them  with  tne  liquor  into  the  fauce.  They  thicken  both  fauce 
and  foop,  and  give  it  a  fine  flavour. 

To  few  ox-palates* 

STEW  them  very  tender;  which  muft  be  done  by  putting 
them  into  cold  water,  and  let  them  flew  very  foftly  over  a  flow 
fire  till  they  are  tender,  then  cut  them  into  pieces  and  put 
them  either  into  your  made-difh  or  foup ;  and  cocks-combs 
and  artichoke- bottoms,  cut  final!,  and  put  into  the  made-difh* 
Garnifh  your  difhes  with  lemon,  fweetbreads  Hewed  or  white 
difhes,  and  fried  for  brown  ones,  and  cut  in  little  pieces. 

To  ragoo  a  leg  of  mutton . 

TAKE  all  the  fkin  and  fat  off,  cut  it  very  thin  the  right  way 
of  the  grain,  then  butter  your  ftew-pan,  and  fhake  fome  flour 
Into  it ;  fiice  half  a  lemon  and  half  an  onion,  cut  them  very 
fmall,  a  little  bundle  of  fweet- herbs,  and  a  blade  of  mace.  Put 
all  together  with  your  meat  into  the  pan,  ftir  it  a  minute  or 
two,  and  then  put  in  fix  fpoonfuls  of  gravy,  and  have  ready  an 
anchovy  minced  fmall ;  mix  it  with  fome  butter  and  flour,  ftir 
it  altogether  for  fix  minutes,  and  then  difh  it  up. 

To  make  a  brown  fricafey. 

YOU  muft  take  your  rabbits  or  chickens  and  fkin  them,  then 
Cut  them  into  fmall  pieces,  and  rub  them  over  with  yolks  of 
eggs.  Have  ready  fome  grated  bread,  a  little  beaten  mace,  and 
a  little  grated  nutmeg  mixt  together,  and  then  roll  them  in 
it :  put  a  little  butter  into  your  ftew-pan,  and  when  it  is  melted 
put  in  your  meat.  Fry  it  of  a  fine  brown,  and  take  care  they 
don’t  ftick  to  the  bottom  of  the  pan,  then  pour  the  butter  from 
tb&m9  and  pour  in  half  a  pint  of  gravy,  a  gla's  of  red  wine,  a 
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few  mufiirooms,  or  two  fpoonfuls  of  the  pickle,  a  little  fait  (if 
wanted)  and  a  piece  of  butter  rolled  in  flour.  When  it  is  of  sL 
£ne  thicknefs  dilh  it  up,  and  fetid  it  to  table* 

fEo  make  a  white  fricafey* 

YOU  may  take  two  chickens  or  rabbits,  ffciri  them  and  cut 
them  into  little  pieces.  Lay  them  into  warm  water  to  draw 
out  all  the  blood,  and  then  lay  them  in  a  clean  cloth  to  dry : 
put  them  into  a  flew- pan  with  milk  and  water*  flew  them  till 
they  are  tender,  and  then  take  a  clean  pan,  put  in  half  a  pint 
of  cream,  and  a  quarter  of  a  pound  @f  butter  3  ftir  it  together 
till  the  butter  is  melted,  but  you  muft  befure  to  keep  it  ftirring 
all  the  time  Or  it  will  be  greafy,  and  then  with  a  fork  take  the 
chickens  or  rabbits  out  of  the  ftew-pah  and  put  into  the  fauce~ 
pan  to  the  butter  and  cream.  Have  ready  a  little  mace  dried 
and  beat  flne,  a  very  little  nutmeg,  a  few  mufhrooms,  {hake  all 
together  for  a  minute  or  two,  and  dilh  it  up.  If  you  have  no 
mufhrooms  a  fpoonful  of  the  pickle  does  full  as  well,  and  gives 
it  a  pretty  tartnefs.  This  is  a  very  pretty  fauce  for  a  breaft  of 
teal  roaftedd 

fTo  fricafey  chickens ,  rabbit j,  lamb ,  veal, 

DO  them  the  fame  way. 

A  fecond  way  to  make  a  white  fricafey. 

YOU  muft  take  two  or  three  rabbits  or  chickens,  {kid 
them,  and  lay  them  in  warm  water,  and  dry  them  with  a  clean 
cloth.  Put  them  into  a  flew- pan  with  a  blade  or  two  of  mace, 
a  j.ittle  black  and  white  pepper,  an  onion,  a  little  bundle  ot 
fwee.t' herbs,  and  do  but  juft  cover  them  with  water  :  flew  them 
till  they  are  tender,  then  with  a  fork  take  them  out,  ftrain  the 
liquor,  and  put  them  into  the  pan  again  with  half  a  pint  of 
the  liquor  and  half  a  pint  of  cream,  the  yolks  of  two  eggs 
beat  well,  half  a  nutmeg  grated,  a  glafs  of  white  v/ine',  a 
little  piece  of  butter  rolled  in  flour*  and  a  gill  of  murlhfootns  3 
keep  flirting  all  together*  all  the  while  one  way,  till  it  is  fmooth 
and  of  a  fine  thkknefs,  and  then  dilh  it  up*  Add  what  yoti 
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•  A  third  way  of  making  a  white  fricafey, 

1 AKE  three  chickens,  ikin  them,  cut  them  into  fmall 
pieces  ;  that  is,  every  joint  afunder  ;  lay  them  in  warm  water, 
tor  a  quarter  of  an  hour,  take  them  out  and  dr.y  them  with  a 
cloth,  then  put  them  into  a  ftew-pan  with  milk  and  water,  and 
boil  them  tender :  take  a  pint  of  good  cream,  a  quarter  of  a 
pound  of  butter,  and  Air  it  till  it  is  thick,  then  let  it  ftand  till 
it  is  cool  and  put  to  it  a  little  beaten  mace,  half  a  nutmeg 
grated,  a  little  fait,  a  gill  of  white  wine,  and  a  few  mulhrooms; 
Air  all  together,  then  take  the  chickens  out  of  the  flew-  pan, 
throw  away  what  they  are  boiled  in,  clean  the  pan  and  put  in 
the  chickens  and  fauce  together  :  keep  the  pan  fhaking  round 
till  they  are  quite  hot,  and  difh  them  up.  Garnifh  with  lemon. 
I  hey  will  be  very  good  without  wine. 

■  ;  *  y  1  v  •  '  ‘  *  \  '  :  ‘  ;  :  ••  i 

1  o  fricafey  rabbit s9  lamb^  fweeibreads^  or  tripe * 

DO  them  the  fame  way. 


Another  way  to  fricafey  tripe . 

TAKE  a  piece  of  double  tripe,  cut  it  into  ilices  two  inches 
Jong,  and  half  an  inch  broad,  put  them  into  your  ftew-pan,  and 
fprinkle  a  little  (alt  over  them  ;  then  put  in  a  bunch  of  fweet- 
Herbs,  a  little  lemon  peel,  an  onion,  a  little  anchovy  pickle 
and  a  bay^leaf ;  put  all  thefe  to  the  tripe,  then  put  in  juft  wai¬ 
ter  enough  to  cover  them,  and  let  them  (lew  till  the  tripe  is 
very  sender  :  then  take  out  the  tripe  and  ftrain  the  Jiquor'out, 
thred  a  fpoonml  of  capers,  and  put  to  them  a  glafs  of  white  wine, 
and  half  a  pint  of  the  liquor  they  were  ftewed  in.  Let  it  boil  a 
little  while,  then  put  in  your  tripe,  and  beat  the  yolks  of  three 
eggs ;  put  into  your  eggs  a  little  mace,  two  cloves,  a  little  nut¬ 
meg  dned  and  beat  fine,  a  fmall  handful  of  parfley  picked  and 
Ihred  line,  a  piece  of  butter  rolled  in  flour,  and  a  quarter  of  a 
pint  of  cream  :  mix  all  thefe  well  together,  and  put  them  into 
your  ftew-pan,  keep  them  ftirring  one  way  all  the  while,  and 
when  it  is  of  a  fine  thick nefs  and  fmooth,  dilh  it  up,  and  garnifts 
the  difh  with  lemon.  You  are  to  obferve  that  all  fauces  which 
have  eggs  or  cream  in,  you  muft  keep  ftirring  one  way  all  the 
while  theyareon  the  fire,  or  they  would  turn  to  curds.  You  may 
?  «  white  walnut  pickle,  or  mufhrooms,  in  the  room  of  capers, 
juft  to  make  your  fauce  a  little  tart,  ^ 
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Tt o  ragoo  hogs  feet  and  ears . 

TAKE  your  feet  and  ears  out  of  the  pickle  they  are  foufedf 
in,  or  boil  them  till  they  are  tender,  then  cut  them  into  little 
long  thin  bits  about  two  inches  long,  and  about  a  quarter  of  ail 
inch  thick  :  put  them  into  your  ftew-pan  with  half  a  pint  of 
good  gravy,  a  glafs  of  white  wine,  a  good  deal  of  muftard,  a 
good  piece  of  butter  rolled  in  flour,  and  a  little  pepper  and 
felt :  Air  all  together  till  it  is  of  a  fine  thicknefs,  and  then  diO* 
it  up. 

Note,  they  make  a  very  pretty  difli  fried  with  butter  and 
mufiard,  and  a  little  good  gravy,  if  you  like  it.  Then  only 
cut  the  feet  and  ears  in  two.  You  may  add  half  an  onion,  cut 
final  h 

7*0  fry  tripe • 

GUT  your  tripe  into  pieces  about  three  inches  long,  dip 
them  in  the  yolk  of  an  egg  and  a  few  cruras  of  bread,  fry  them 
of  a  floe  brown,  and  then  take  them  out  of  the  pan  and  lay 
them  in  a  diih  to  drain.  Have  ready  a  warm  difh  to  put  them  ’ 
in,  and  fend  them  to  table,  with  butter  and  muftard  in  a  cup. 

Y* ?  flew  tripe • 

CUT  it  juft  as  you  do  for  frying,  and  fet  on  forne  water  irt 
a  fauee-pan,  with  two  or  three  onions  cut  into  dices,  and  forne 
fait.  When  it  boils,  put  in  your  tripe.  Ten  minutes  will  boil 
it.  Send  it  to  table  with  the  liquor  in  the  difh,  and  the  onions. 
Have  butter  and  muftard  in  a  cup,  and  difli  it  up.  You  may 
put  in  as  many  onions  as  you  like  to  mix  with  your  fauce,  or 
leave  them  quite  out,  juft  as  you  pleafe.  Put  a  little  bundle  of 
fweet- herbs,  and  a  piece  of  lemon -peel  into  the  water,  when 
you  put  in  your  tripe, 

‘  A  fricafey  of  pigeons . 

T AKE  eight  pigeons,  new  killed,  cut  them  into  frnall  pieces, 
and  put  them  into  a  ftew-pan  With  a  pint  of  claret  and  a  pint 
of  water.  Seafon  your  pigeons  with  fait  and  pepper,  a  blade  or 
two  of  mace,  an  onion,  a  bundle  of  fweet -herbs,  a  good  piece 
of  butter  juft  rolled  in  a  very  little  flour ;  cover  it  clofe,  and 
let  them  ftew  till  there  is  iuft  enough  for  fauce,  and  then  take 
8  *  “  '  out 
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out  the  onion  and  fweet-herbs,  beat  up  the  yolks  of  three  egg§5 
grate  half  a  nutmeg  in,  and  with  your  fpoon  pufti  the  meat  all 
to  one  fide  of  the  pan  and  the  gravy  to  the  other  fide,  and  ftir 
in  tne  eggs ;  keep  them  ftirring  for  fear  of  turning  to  curds, 
and  when  the  fauce  is  fine  and  thick  (hake  all  together,  put  in 
half  a  fpoonful  of  vinegar,  and  give  them  a  fhake  ;  then  put  the 
meat  into  the  difti,  pour  the  fauce  over  it,  and  have  ready  fome 
llices  of  bacon  toafted,  and  fried  oyfters  ;  throw  the  oyfters  all 

over,  and  lay  the  bacon  round.  Garnifh  with  lemon, 

* 

A  fricafey  of  lamb -ft  ones  and  fweeibreads . 

HA V  E  ready  fome  lamb  ftones  blanched,  parboiled  and  fliced^ 
and  flour  two  or  three  fweetbreads ;  if  very  thick,  cut  them  in 
two,  the  yolks  of  fix  hard  eggs  whole;  a  Tew  piftacho-nut  ker¬ 
nels,  and  a  few  large  oyfters  :  fry  thefe  all  of  a  fine  brown, 
then  pour  out  all  the  butter,  and  add  a  pint  of  drawn  gravy,  the 
lamb-  ftones,  fome  afparagus  tops  about  an  inch  long,  fome  grated 
nutmeg,  2  little  pepper  and  fait,  two  fhalots  fhred  fmall,  and 
a  glafs  of  white. wine.  Stew  all  thefe  together  for  ten  minutes* 
then  add  tne  yolks  of  fix  eggs  beat  very  fine,  with  a  little  white 
wine,  and  a  little  beaten  mace;  ftir  altogether  till  it  is  of  a 
fine  thicknefs,  and  then  difh  it  up.  Garnifh  with  lemon® 

To  hafh  a  calf's  head \ 

BOIL  the  head  almoft  enough,  then  take  the  befl  half  and 
with  a  fharp  knife  take  it  nicely  from  the  bone,  with  the  two 
eyes.  Lay  it  in  a  little  deep  difh  before  a  good  Are,  and  take 
great  care  no  allies  fall  into  it,  and  then  hack  it  with  a  knife 
crofs  and  crofs  :  grate  fome  nutmeg  all  over,  a  very  little  pep¬ 
per  and  fait,  a  few  fweet  herbs,  fome  crumbs  of  bread,  and  a 
little  lemon-peel  chopped  very  fine,  bafte  it  with  a  little  butter* 
then  bafte  it  again,  and  pour  over  it  the  yolks  of  two  eggs ;  keep 
the  difh  turning  that  it  may  be  all  brown  alike  :  cut  the  other 
half  and  tongue  into  little  thin  bits,  and  let  on  a  pint  of  drawn 
gravy  in  a  fauce-pan,  a  little  bundle  of  fweet-herbs,  an  onion, 
a  little  pepper  and  fait,  a  glafs  of  red  wine,  and  two  fhajots  ; 
boil  all  thefe  together,  a  few  minutes,  then  ftrain  it  through 
a  fieve,  and  put  it  into  a  clean  ftew-pan  with  the  hafh.  Flour 
the  meat  before  you  put  it  in,  and  put  in  a  few  mulhrooms,  a 
fpoonful  of  the  pickle,  twofpoonfuls  of  catchup,  and  a  few  truf¬ 
fles  and  morels  ;  ftir  all  thefe  together  for  a  few  minutes,  then 
beat  up  half  the  brains,  and  ftir  into  the  ftew-pan^  and  a  littld 

piectf 
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piece  of  butter  rolled  in  flour.  Take  the  other  half  of  the 
brains  and  beat  them  up  with  a  little  lemon-peel  cut  fine,  a 
little  nutmeg  grated,  a  little  beaten  mace,  a  little  thyme  flared 
fmaH,  a  little  parfley,  the  yolk  of  an  egg,  and  have  fome  good 
dripping  boiling  in  a  ftew-pan  ;  then  fry  the  brains  in  little 
cakes,  about  as  big  as  a  crown-piece.  Fry  about  twenty  oyfters 
dipped  in  the  yolk  of  an  egg,  toaft  fome  flices  of  bacon,  fry  a 
few  force-meat  balls,  and  have  ready  a  hot  difh ;  if  pewter, 
over  a  few  clear  coals  ;  if  china,  over  a  pan  of  hot  water.  Pour 
in  your  hafh,  then  lay  in  your  toafled  head,  throw  the  force¬ 
meat-balls  over  the  hafb,  and  garnifh  the  difli  with  fried  oy- 
fters,  the  fried  brains,  and  lemon  ;  throw  the  reft  over  the 

hafh,  lav  the  bacon  round  the  difh,  and  fend  it  to  table, 

**  *  . 

To  hafJo  a  calf’s  head  white . 

* 

TAKE  half  a  pint  of  gravy,  a  large  wine-glafs  of  white 
wine,  a  little  beaten  mace,  a  little  nutmeg,  and  a  little  fak  * 
throw  into  your  hafti  a  few  mufhrooms,  a  few  truffles  and  mo¬ 
rels  firft  parboiled,  a  few  artichoke  bottoms,  and  afparagus- 
tops,  if  you  have  them,  a  good  piece  of  butter  rolled  in  flour, 
the  yolks  of  two  eggs  half  a  pint  of  cream,  and  one  fpoonful  of 
muftiroom  catchup  ;  ftir  it  all  together  very  carefully  till  it  is 
of  a  fine  thicknefs  ;  then  pour  it  into  your  difli,  and  lay  the 
other  half  of  the  head  as  before-mentioned,  in  the  middle,  and 
garnifh  it  as  before  directed,  with  fried  oyfters,  brains,  lenaon^ 
and  force  meat  balls  fried.  \  . 

To  bake  a  calf's  head, 

TAKE  the  head,  pick  it  and  wafh  it  very  clean;  take  an 
earthen  difli  large  enough  to  lay  the  head  on,  rub  a  little  piece 
of  butter  all  over  the  difh,  n  then  lay  fome  long  iron  fkewers 
acrofs  the  top  of  the  difh,  and  lay  the  head  on  them  ;  fkevver  up 
the  meat  in  the  middle  that  it  don’t  lie  on  the  difh,  then  grate 
fome  nutmeg  all  over  it,  a  few  fweet  herbs  (bred  final!,  fome 
crumbs  of  bread,  a  little  lemon-peel  cut  fine,  and  then  flour  it 
all  over :  flick  pieces  of  butter  in  the  eyes  and  all  over  the 
head,  and  flour  it  again.  Let  it  be  well  baked,  and  of  a  fine 
brown  ;  you  may  throw  a  little  pepper  and  fait  over  it,  and  put 
into  the  difli  a  piece  of  beef  cur  final!,  a  bundle  of  fweet-herbs, 
an  onion,  fome  whole  pepper,  a  blade  of  mace,  two  cloves,  3 
pint  of  water,  and  boil  the  brains  with  fome  (age.  When  the 
Jhead  is  enough,  lay  k  on  a  difli,  and  let  it  to  the  fire  to  keep 

warm. 
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warm,  then  ftir  all  together  in  the  difli,  and  boil  it  in  afauce- 
pan  5  flrain  it  oft,  put  it  into  the  fauce-pan  again,  add  a  piece 
of  butter  rolled  in  flour,  and  the  fage  in  the  brains  chopped 
fine,  a  fpoonful  of  catchup,  and  two  fpoonfuls  of  red  wine 
boil  them  together,  take  the  brains,  beat  them  well,  and  mix 
them  with  the  fauce  :  pour  it  into  the  difli,  and  fend  it  to  table. 
You  mult  bake  the  tongue  with  the  head,  and  don’t  cut  it  out* 
It  will  lie  the  handfomer  in  the  difli. 


To  hake  a  fheefs  head . 

DO  it  the  fame  way,  and  it  eats  very  well* 

.  .•  X  *  t  ■  .  ’  ,  t  .  ■  ;  _  •  ,  '  1  , 

T 9  drefs  a  lamb's  head, 

BOIL  the  head  and  pluck  tender  but  don’t  let  the  liver  be 
•too  much  done.  Take  the  head  up,  hack  it  crofs  and  crofs 
with  a  knife,  grate  fome  nutmeg  over  it,  and  lay  it  in  a  difli, 
before  a  good  fire ;  then  grate  fome  crumbs  of  bread,  fome 
fweet- herbs  rubbed,  a  little  lemon-peel  chopped  fine,  a  very 
little  pepper  and  fait,  and  hafte  it  with  a  little  butter:  then  throw 
a  little  flour  over  it,  and  juft  as  it  is  done  do  the  fame,  bafte 
It  and  drudge  it.  Take  half  the  liver,  the  lights,  the  heart  and 
tongue,  chop  them  very  final  1,  with  fix  or  eight  fpoonfuls  of 
gravy  or  water ;  firft  (hake  fome  flour  over  the  meat,  and  ftir 
it  together,  then  put  in  the  gravy  or  water,  a  good  piece  of  but¬ 
ter  rolled  in  a  little  flour,  a  little  pepper  and  fait,  and  what  runs 
from  the  head  in  the  difli  $  fimmer  all  together  a  few  minutes* 
and  add  half  a  fpoonful  of  vinegar,  pour  it  into  your  difli,  lay 
the  head  in  the  middle  of  the  mince- meat,  have  ready  the  other 
half  of  the  liver  cut  thin,  with  fome  flices  of  bacon  broiled,  and 
lay  round  the  head.  Garnifli  the  difli  with  lemon,  and  fend  it 
to  table. 

To  rag oo  a  neck  of  veal, 

CUT  a  neck  of  veal  intofteaks,  flatten  them  with  a  rollings 
pin,  feafon  them  with  fait,  pepper,  doves  and  mace,  lard  them 
with  bacon,  lemon- peel  and  thyme,  dip  them  in  the  yolks  of 
eggs,  make  a  flieet  of  ftrong  cap- paper  up  at  the  four  corners 
in  the  form  of  a  dripping-pan  ;  pin  up  the  corners,  butter  the 
paper  and  alfo  the  gridiron,  and  fet  it  over  a  fire  of  charcoal ; 
put  in  your  meat,  let  it  do  leifurely,  keep  it  baiting  and  turning 
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to  keep  In  the  gravy  ;  and  when  it  is  enough  have  ready  half  a 
pint  of  ftrong  gravy,  feafon  it  high,  put  in  mufhrooms  and 
pickles,  force-meat  balls  dipped  in  the  yolks  of  eggs,  oyfters 
ff'ewed  and  fried,  to  lay  round  and  at  the  top  of  your  difh,  and 
then  ierve  it  up.  If  for  a  brown  ragoo,  put  in  red  wine.  If 
for  a  white  one,  put  in  white  wine,  with  the  yolks  of  eggs  beat 
up  with  two  or  three  fpoonfuls  of  cream. 

tfo  ragoo  a  hr e aft  of  veal. 

TAKE  your  breaft  of  veal,  put  it  into  a  large  flew -pan,  put 
in  a  bundle  of  fweet-herbs,  an' onion.  Tome  black  and  white 
pepper,  a  blade  or  two  of  mace,  two  or  three  cloves,  a  very  little 
piece  of  lemon-peel,  and  juft  cover  it  with  water :  when  it  is 
tender  take  it  up,  bone  it,  put  in  the  bones,  boil  it  up  till  the 
gravy  is  very  good,  then  flrain  it  off,  and  if  you  have  a  little 
rich  beef  gravy  add  a  quarter  of  a  pint,  put  in  half  an  ounce  of 
truffles  and  morels,  a  fpoonful  or  two  of  catchup,  two  or  three 
fpoonfuls  of  white  wine,  and  1st  them" all  boil  together  :  in  the 
mean  time  flour  the  veal,  and  fry  it  in  butter  till  it  is  of  a  fine 
brown,  then  drain  out  all  the  butter  and  pour  the  gravy  you 
are  boiling  to  the  veal,  with  a  few  mufhrooms :  bail  all  toge¬ 
ther  till  the  fauce  is  rich  and  thick,  and  cut  the  fweetbread  in¬ 
to  four.  A  few  force-meat  balls  is  proper  in  it.  Lay  the  veal 
in  the  difh,  and  pour  the  fauce  all  over  it.  Garniih  with  femom 

'i  .  T 
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Another  way  to  ragoo  a  hreaft  of  veal . 

YOU  may  bone  it  nicely,  flour  it,  and  fry  it  of  a  fine  brown, 
then  pour  the  fat  out  of  the  pan,  and  the  ingredients  as  above, 
with  the  bones  ;  when  enough,  take  it  out,  and  ftrain  the  li¬ 
quor*  then  put  in  your  meat  again,  with  the  ingredients,  as 
before  directed , 

A  hreaft  of  veal  in  hodge-podge . 

TAKE  a  breaft  of  veal,  cut  thebrifcuit  into  little  pieces,  and 
every  bone  afunder,  then  flour  it,  and  put  half  a  pound  of 
good  butter  into  a  ftew-pan  ;  when  it  is  hot,  throw  in  the  veal, 
fry  it  all  over  of  a  fine  light  brown,  and  then  have  ready  a  tea¬ 
kettle  of  water  boiling ;  pour  it  in  the  ftew-pan,  fill  it  up  and  ftjr 
it  round,  throw  in  a  pint  of  green  peas,  a  fine  lettuce  whole, 
clean  waffled,  two  or  three  blades  of  mace,  a  little  whole  pepper 
fkd  in  a  muflin  rag,  a  little  bundle  of  fweet  herbs,  a  fmali 

onion 
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onion  flock  with  a  few  cloves,  and  a  little  fait.  Cover  it  clofe, 
atfil  let  it  Hew  an  hour,  or  till  it  is  boiled  to  your  palate,  if  you 
would  have  foup  made  of  it ;  if  you  would  only  have  fauce  to  eat 
with  the  veal,  you  mull  flew  it  till  there  Is  juft  as  much  as  you 
would  have  for  fauce,  and  feafon  it  with  fait  to  your  palate  ;  take 
out  the  onion,  fweet-herbs  and  fpice,  and  pbur  it  altogether  in¬ 
to  your  difh.  It  is  a  fine  difh.  If  you  have  no  peafe,  pare  three 
or  four  cucumbers,  fcoop  out  the  pulp,  and  cut  it  into  little 
pieces,  and  take  four  or  f  ve  heads  of  celery,  clean  wafhed,  and 
*  ut  the  wnite  part  fmall  •  when  you  have  no  lettuces,  take  the 
Iitile  hearts  of  favoys,  or  the  little  young  fprouts  that  grow  on 
the  old  cahbage-ftalks  about  as  big  as  the  top  of  your  thumb. 

Note,  If  you  would  make  a  very  fine  difh  of  it,  fill  the  infide 
of  your  lettuce  with  force-meat,  and  tie  the  top  clofe  with  a 
thread;  ftew  it  till  there  is  but  juft  enough  for  fauce,  fet  the 
lettuce  in  the  middle,  and  the  veal  round,  and  pour  the  fauce 
all  over  it.  Ciarnifh  your  difh  with  rafped  bread,  made  into 
figures  with  your  fingers.  This  is  thecheapeft  way  of  dreiling 
z  breaft  of  veal  to  be  good,  and  ferve  a  number  of  people. 


To  collar  a  breaft  of  veal. 

TAKE  a  very  fharp  knife,  and  nicely  take  out  all  the  bones, 
but  take  great  care  you  do  not  cut  the  meat  through  ;  pick  all 
the  fat  and  meat  off  the  bones,  then  grate  feme  nutmeg  all 
over  the  infide  of  the  veal,  a  very  little  beaten  mace,  a  little 
per  per  and  fait,  a  few  fweet-herbs  fh red  fmall,  feme  parlley,  a 
Ihile  lemon-peel;  fhred  fmall,  a  few  crumbs  of  bread  and  the 
bits  of  fat  picked  off  the  bones ;  roll  it  up  tight,  flick  one  fkewer 
in  to  hold,  it  together,  but  do  it  clever,  that  it  (lands' upright  in 
tne  difh  :  tie  a  packthread  acrofs  it  to  hold  it  together,  fpit  it, 
then  roll  the  caul  all  round  it,  and  roaft  it.  An  hour  and  a 


quarter  will  do  it.  When  it  has  been  about  an  hour  ar  the 
fire  take  oft'  the  caul,  drudge  it  with  flour,  bafte  it  well  with  frefh 
butter,  and  let  it  be  of  a  fine  brown,  I1  or  lauce  take  two  penny¬ 
worth  of  gravy  beef,  cut  it  and  hack  it  well,  then  flour  it,  fry 
it  a  lit  le  brown,  then  pour  into  your  flew- pan  fome  boiling  wa¬ 
ter,  fbr  it  well  together,  then  fill  your  pan  two  parts  full  of  wa¬ 
ter,  put  in  an  oniop,  a  bundle  of  fweet  herbs,  a  little  cruft  of 
bread  toafted,  two  or  three  blades  of  mace,  four  cloves,  fome 
whole  pepper,  and  the  bones  of  the  veal.  Cover  it  clofe,  and 
let  it  ftew  till  it  is  quite  rich  and  thick  ;  then  ftrain  it,  boil  it  up 
with  fome  truffles  and  morels,  a  few  mufhrooms,  a  fpoonful  of 
catchup,  two  or  three  bottoms  of  artichokes,  if  you  hate  them  ; 
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add  a  little  fait,  juft  enough  to  feafon  the  gravy,  take  the  pack¬ 
thread  off  the  veal,  and  fet  it  upright  in  the  difh ;  cut  the  Tweet* 
bread  into  four,  and  broil  it  of  a  fine  brown,  with  a  few  force¬ 
meat-balls  fried ;  lay  thefe  round  the  difh,  and  pour  in  th@ 
fiance.  Garnifti  the  difh  with  lemon,  and  fend  it  to  table. 

T 0  collar  a  breaft  of  mutton . 

DO  It  the  fame  way,  and  it  eats  very  well.  But  you  mu  ft 
take  oft*  the  (kin. 

Another  good  way  to  drefs  a  breaft  of  mutton . 

COLLAR  it  as  before,  roaft  it,  and  bade  it  with  half  a  pint 
of  red  wine,  and  when  that  is  all  foaked  in,  bafte  it  well  with 
butter,  have  a  little  good  gravy,  fet  the  mutton  upright  in  the 
difh,  pour  in  the  gravy,  have  fweet  fauce  as  for  venifon,  and 
fend  it  to  table.  Don’t  garnifti  the  difh,  but  be  fure  to  take 
the  Ikin  off  the  mutton. 

The  infide  of  a  furloin  of  beef  is  very  good  done  this  way. 

If  you  don’t  like  the  wine,  a  quart  of  milk,  and  a  quarter  of 
a  pound  of  butter,  put  into  the  dripping-pan,  does  full  as  well 

fo  bafte  it. 

* 

To  force  a  leg  of  lamb . 

WITH  a  fharp  knife  carefully  take  out  all  the  meat,  and 
leave  the  fkin  whole  and  the  fat  on  it,  make  the  lean  you  cut  out 
into  force-meat  thus :  to  two  pounds  of  meat,  add  three  pounds 
of  bdef-fuet  cut  fine,  and  beat  in  a  marble  mortar  till  jt  is  very 
fine,  and  take  away  all  the  fkin  or  the  meat  and  fuet,  then 
mix  with  it  four  fpoonfuls  of  grated  bread,  eight  or  ten  cloves, 
five  qr  fix  large  blades  of  mace  dried  and  beat  fine,  half  \  large 
nutmeg  grated,  a  little  pepper  and  fait,  a  little  lemon  peel  cut 
fine,  a  very  little  thyme,  fome  pariley  and  four  eggs  ;  mix  aft 
together,  put  it  into  the  fkin  again  juft  as  it  was,  in  the  fame 
fhape,  few  it  up,  roaft  it,  bafte  it  with  butter,  cut  the  iota  mto 
fteaks  and  fry  it  nicely,  lay  the  leg  in  the  difli  and  the  loin 
round  it,  with  ftewed  cauliflower  (as  in  page  17)  all  round  upon 
the  lorn  ;  pour  a  pint  of  good  gravy  into  the  difh,  and  fen d  it  to 
table.  If  you  don’t  like  the  cauliflower,  it  may  be  omitted. 

To  boil  a  leg  of  lamb . 

LET  the  leg  be  boiled  very  whire.  An  hour  will  do  it.  Cut 
the  loin  into  fteaks,  dip  them  into  a  few  crumbs  of  bread  and 
£gg>  fry  them  nice  and  brown,  boil  a  good  deal  of  fpinage  and 


fay  in  the  difh,  put  the  leg  in  the  middle,  lay  the  loin  round  it, 
cut  an  orange  in  four  and  garnifh  the  dilb,  and  have  butter  in 
a  cup.  Some  love  the  fpinage  boiled,  then  drained,  put  into  a 

fauce-pan  with  a  good  piece  of  butter,  and  ftewed, 

«  •  --•<*.  ‘  .  ; 

<t>  1 

To  force  a  large  fowl, 

GlJT  the  fkin  down  the  back,  and  carefully  flip  it  up  fo  as  to 
take  out  all  the  meat,  mix  it  with  one  pound  of  beef  fuet,  cut 
it  imall,  and  beat  them  together  in  a  marble  mortar  :  take  a  pint 
©f  large  oyfters  cut  fmall,  two  anchovies  cut  fmall,  one  final ot 
cut  fine,  a  few  fweet-herbs,  a  little  pepper,  a  little  nutmeg 
grated,  and  the  yplks  of  four® eggs;  mix  all  together  and  lay 
this  on  the  bones,  draw  over  the  fkin  and  few  up.  the  back,  put 
the  fowl  into  a  bladder,  boil  it  an  hour  and  a  quarter,  (lev/  feme 
©yflers  in  good  gravy  thickened  with  a  piece  of  butter  rolled  in 
Hour,  take  the  fowl  out  of  the  bladder,  lay  it  in  your  dilh  and 
pour  the  fauce  over  it,  Qarnifh  with  lemon. 

It,  eats  much  better  roafted  with  the  fame  fauce. 

,  N  i  ,  ■  ~:b  ,  "  r  ■  '  -  -  ;  j  - 

To  roafi  a  turkey  the  genteel  way . 

FIRST  cut  it  down  the  back,  and  with  a  (harp  penknife  bone 
It,  then  make  your  force-meat  thus :  Take  a  large  fowl,  eta 
potind  of  veal,  as  much  grated  bread,  half  a  pound  of  fuet  cut 
and  beat  very  fine,  a  little  beaten  mace,  two  cloves,  half  a-nut- 
Jheg  grated,  about  a  large  tea-fpoonful  of  lemon- peel,  and  the 
yolks  of  two  eggs ;  mix  all  together,  with  a  little  pepper  and 
fait,  fill  up  the  places  where  the  bones  came  out,  and  fill  the 
body,  that  it  may  look  juft  as  it  did  before,  few  up  the  back, 
and  r.oaft  it.  You  may  haveoyfter-fauce,  celery- fauce,  or Juft  as 
you  pleafe;  but  good  gravy  in  the  difh,  and  garnifh  with  lemon, 
is  as  good  as  any  thing.  Be  fure  to  leave  the  pinions  on. 

*  To  flew  a  turkey  or  fowl. 

FIRST  let  your  pot  be  very  clean,  lay  four  clean  fkewers  at 
the  bottom,  lay  your  turkey  or  fowl  upon  them,  put  in  a  quart 
of  gravy,  take  a  bunch  of  celery,  cut  it  frfiall,  and  walh  it 
very  clean,  put  it  into  your  pot,  with  two  or  three  blades  of 
mace,  let  it  ftevv  foffly  till  there  is  juft  enough  for  fauce,  then 
add  a  good  piece  of  butter  rolled  in  flour,  two  Jpoonfuls  of  red 
Wine,  two  of  catchup,  and  juft  as  much  pepper  and  fait  as  will 
leafon  it,  lay  your  fawfor  turkey  in  the  drill,  pour  the  fauce. 
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bver  it  and  fend  it  to  table.  If  the  fowl  or  turkey  is  enough 
before  the  fauce,  take  it  up,  and  keep  it  op  till  the  fauce  is 
boiled  enough,  then  put  it  in,  let  it  boil  a  minute  or  two,  and 
*Sifli  it  up. 


To  (lew  a  knuckle  of  veaL 

BE  fare  let  the  pot  or  faucepan  be  very  clean,  lay  at  the  bot^ 
tom  four  clean  wooden  ficewers,  wafh  and  clean  the  knuckle 
very  well,  then  lay  it  in  the  pot  with  two  or  three  blades  of 
mace,  a  little  whole  pepper,  a  little  piece  of  thyme,  a  fmall 
onion,  a  crufl  of  bread,  and  two  quarts  of  water.  Cover  it' 
down  clofe,  make  it  boil,  then  only  let  it  fimmer  for  two  hours^ 
and  when  it  is  enouglf  take  it  up  ;  lay  it  in  a  difh^  and  drain  the 
broth  over  it*  ■ 


Another  way  to  flew  a  knuckle  of  veal. 


CLEAN  it  as  before  direded,  and  boil  it  till  there  is  j uffe 
enough  for  fauce,  add  one  fpoonful  of  catchup,  one  of  fed  wine,, 
Vnd  one  of  walnut  pickle,  fome  truffles  and  morels,  or  feme 
dried  mufhrooms  cut  fmall ;  boll  it  all  together,  take  up  the 
knuckle,  lay  it  in  adifh,  pour  the  fauce  over  it,  and  fend  it  to 
table. 

Note,  It  eats  very  well  done  as  the  turkey,  before  direded* 


To  ragoo  a  piece  of  beef 1 

TAKE  a  large  piece  of  the  flank,  which  has  fat  at  the  top 
cut  fquare,  or  any  piece  that  is  all  meat,  and  has  fat  at  the  top, 
but  no  bones.  The  rump  does  well.  Cut  all  nicely -off  the 
bone  (which  makes  floe  foup)  then  take  a  large  ftew-pan,  and 
with  a  good  piece  of  butter  fry  it  a  little  brown  all  over,  flour¬ 
ing  your  meat  well  before  you  put  it  into  the  pan,  then  pour  in  as 
much  gravy  as  will  cover  it,  made  thus  :  take  about  a  pound  of 
coarfe  beef,  a  little  piece  of  veal  cut  fmall,  a  bundle  of  fweet- 
lierbs,  an  onion,  fome  whole  black  pepper  and  white  pepper, 
t\vo  or  three  large  blades  of  mace,  four  or  five  cloves,  a  piece  of 
carrot,  a  little  piece  of  bacon  deeped  in  vinegar  a  little  while,  a> 
cruft  of  bread  toafted  brown  ;  put  to  this  a  quart  of  water,  and 
let  it  boil  till  half  is  wafted.  VVh/ile  this  is  making,  pour  a 
quart  of  boiling  water  into  the  dew- pan,  cover  it  dole,  and  let 
it  be  ftewing  foftly  ;  when  the  gravy  is  done  drain  it,  pour  it 
into  the  pap  where  the  beef  is,  take  an  ounce  of  truffles  and 
saiorels  cut  fmall,  fome  frelh  or  dried  mufti  rooms  cut  fmall,  two 

X)  fpoonfuls 
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fpoonfuls  of  catchup,  and  cover  it  clofe.  Let  all  this  Hew  till 
the  fauce  is  rich  and  thick  :  then  have  ready  fonle  artichoke-bot¬ 
toms  cut  into  four,  and  a  few  pickled  mufhrooms,  give  them  a 
boil  or  two,  and  when  your  meat  is  tender  and  your  fauce  quite 
rich,  lay  the  meat  into  a  difh  and  pour  the  fauce  over  it.  You 
may  add  a  fweetbread  cut  in  fix  pieces,  a  palate  Hewed  tender 
cut  into  little  pieces,  fome  cocks-combs,  and  a  few  force  meat 
balls.  Thefe  are  a  great  addition,  but  it  will  be  good  without. 

Note,  For  variety,  when  the  beef  is  ready  and  the  gravy  put 
to  it,  add  a  large  bunch  of  celery  cut  fmall  and  wafhed  clean, 
two  fpoonfuls  of  catchup,  and  a  glafs  of  red  wine.  Omit  all 
the  other  ingredients.  When  the  meat  and  celery  are  tender, 
and  the  fauce  rich  and  good,  ferve  it  up.  It  is  alfo  very  good 
this  way  :  take  fix  large  cucumbers,  fcoop  out  the  feeds,  par® 
them,  cut  them  into  fiices,  and  do  them  juft  as  you  do  the 
celery.  1  '  '  .  , 

To  force  the  infide  of  a  firloin  of  beef 

TAKE  a  fharp  knife,  and  carefully  lift  up  the  fat  of  the  in- 
fide,  take  out  all  the  meat  clofe  to  the  bone,  chop  it  fmall, 
take  a  pound  of  fuet,  and  chop  hue,  about  as  many  crumbs  of 
bread,  a  little  thyme  and  lemon  peel,  a  little  pepper  and  fait, 
half  a  nutmeg  grated,  and  two  (halots  chopped  fine  j  mix  all  to¬ 
gether,  with  a  glafs  of  red  wine,  then  put  it  into  the  fame 
place,  cover  it  with  the  fkin  and  fat,  fkewer  it  down  with  fine 
ikewers,  and  cover  it  with  paper.  Don’t  take  the  paper  off  till 
the  meat  is  on  the  difh.  Take  a  quarter  of  a  pint  of  red  wine, 
two  (halots  Hired  fmall,  boil, them,  and  pour  into  the  difh,  with 
the  gravy  which  comes  out  of  the  meat ;  it  eats  well.  Spit  your 
meat  before  you  take  out  the  infide. 

Another  way  to  force  a  firkin „ 

WHEN  it  is  quits  roaffed,  take  it  up,  and  lay  it  in  the  difh 
w:ih  the  infide  up  per  mo  ft,  with  a  (harp  knife  lift  up  the  (kin, 
hack  and  cut  the  infide  very  fine,  (bake  a  little  pepper  and  fait 
over  k,  with  two  fhafots,  cover  it  with  the  fkin,  and  fend  it  to 
table.  You  may  add  red  wine  or  vinegar,  juft  as  you  like*. 

To  force  the  infide  of  a  rump  of  beef  . 

1  OCJ  may  do  it  juft  in  the  fame  manner,  only  lift  up  the  out¬ 
line  fkin,  take  the  middle  of  the  meat,  and  do  as  before  di¬ 
rected  -9  put  it  into  the  fame  place,  and  with  fine  fkewers  put  if 
down  dole. 
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A  rolled  rump  of  beef  \ 

CUT  the  meat  ail  off  the  bone  whole,  flit  the  infide  down 
from  top  to  bottom,  but  not  through  the  {kin,  fpread  it  open, 
take  the  flefh  of  two  fowls  and  beef-fuet,  an  equal  quantity, 
and  as  much  cold  boiled  ham,  if  you  have  it,  a  little  pepper, 
an  anchovy,  a  nutmeg  grated,  a  little  thyme,  a  good  deal  of 
parfiey,  a  few  mufhrooms,  and  chop  them  all  together,  beat 
them  in  a  mortar,  with  a  half-  pint  bafon  full  of  crumbs  of  bread  ; 
mix  all  thefe  together,  with  four  yolks  of  eggs,  lay  it  into  the 
meat,  cover  it  up,  and  roll  it  round,  flick -one  fkewer  in,  and  tie  it 
with  a  packthread  crofs  and  crofs  to  hold  it  together;  take  a 
pot  or  large  faucepan  that  will  juft  hold  it,  lay  a  layer  of  bacon 
and  a  layer  of  beef  cut  in  thin.flices,  a  piece  of  carrot,  fame 
whole  pepper,  mace,  fweet-herbs,  and  a  large  onion,  lay  the 
rolled  beef  on  it,  juft  put  water  enough  to  the  top  of  the  beef; 
cover  itclofe,  and  let  it  flew  very  foftly  on  a  flow  fire  for  eight 
or  ten  hours,  but  not  too  faft.  When  you  find  the  beef 'tender, 
which  you  will  know  by  running  a  fkewer  into  the  meat,  then 
take  it  up,  cover  it  up  hot,  boil  the  gravy  till  it  is  good,  then 
flrafn  it  off,  and  add  forne  mufhrooms  chopped,  fome  truffles  and 
morels  cut  fmal.l,  two  fpoonfuls  of  red  or  white  wine,  the  yolks 
of  two  eggs  and  a  piece  of  butter  rolled  in  flour ;  boil  it  together, 
fet  the  meat  before  the  fire,  bafte  it  with  butter,  and  throw 
crumbs  of  bread  all  over  it :  when  the  fauce  is  enough,  lay  the 
meat  into  the  difh,  and  pour  the  fauce  over  it.  Take  care  the 
eggs  do  not  curd. 

To  boil  a  rump  of  beef  the  French  fafhion . 

TAKE  a  rump  of  beef,  boil  it  half  an  hour,  take  it  up,  lay 
It  into  a  large  deep  pewter  difh  or  flew-pan,  cut  three  or  four 
gafhes  in  it  all  along  the  fide,  rub  the  gaffes  with  pepper  and 
fait,  and  pour  into  the  difh  a  pint  of  red  wine,  as  much  hot 
water,  two  or  three  large  onions  cut  fmall,  the  hearts  of  eight 
or  ten  lettuces  cut  {mall,  and  a  good  piece  of  butter  rolled  in  a 
little  flour;  lay  the  fieffy  parftof  the  meat  downwards,  cover 
it  clofe,  let  it  ftew  an  hour  and  a  half  over  a  charcoal  fire,  or  a 
very  flow  coal  fire.  Obferve  that  the  butcher  chops  the  bone 
fo  clofe,  that  the  meat  may  lie  as  flat  as  you  can  in  the  difh. 
When  it  is  enough,  take  the  beef,  lay  it  in  the  difh,  and  pour 
the  fauce  over  it. 

Note,  When  you  do  it  in  a  pewter  d'fh,  it  is  heft  done  over 
a  chaffing -difh  of  hot  coals,  with  a  bit  or  two  of  charcoal  to 
keep  it  alive. 

D  2  -  Beef 
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Beef  efcarlot. 

TAKE  a  brifcuit  of  beef,  half  a  pound  of  coarfe  fugar,  two 
ounces  of  bay  fait,  a  pound  of  common  fait ;  mix  all  together, 
and  rub  the  beef,  lay  it  in  an  earthen  pan,  and  turn  it  every  day. 
It  may  lie  a  fortnight  in  the  pickle ;  then  boil  it,  and  ferve  it  up 
either  with  favoys  or  peafe  pudding. 

Note,  It  eats  much  finer  cold,  cut  into  flices,  and  fent  to  table. 

Beef  d  la  daub. 

YOU  may  take  a  buttock  or  a  rump  of  beef,  lard  it,  fry  it 
brown  in  fome  fweet  butter,  then  put  it  into  a  pot  that  will  juft 
bold  it;  put  in  fome  broth  or  gravy  hot,  fome  pepper,  cloves, 
mace,  and  a  bundle  of  fweet-herbs,  flew  it  four  hours  till  it  is 
tender,  and  feafon  it  with  fait ;  take  half  a  pint  of  gravy,  two 
fweethreads  cut  into  eight  pieces,  fome  truffles  and  morels,  pa¬ 
lates,  artichoke-bottoms,  and  mufhrooms,  boil  all  together,  lay 
your  beef  into  the  difh ;  flrain  the  liquor  into  the  fauce,  and  boil 
all  together.  If  it  is  not  thick  enough,  roll  a  piece  of  butter  in 
flour,  and  boil  in  it ;  pour  this  all  over  the  Beef.  Take  force¬ 
meat  rolled  in  pieces  half  as  long  as  one’s  Anger  ;  dip  them  into 
batter  made  with  eggs,  and  fry  them  brown  ;  fry  fome  Tippets 
dipped  into  batter  cut  three  corner- ways,  flick  them -into  the 
meat,  and  garniih  with  the  force-meat. 

Beef  a  la  mode  in  pieces. 

YOU  muft  take  a  buttock  of  beef,  cut  it  into  two-pound  pieces, 
lard  them  with  bacon,  fry  them  brown,  put  them  into  a  pot  that 
will  juft  hold  them,  put  in  two  quarts  of  broth  or  gravy,  a  few 
fweet-herbs,  an  onion,  fome  mace,  cloves,  nutmeg,  pepper  and 
fait ;  when  that  is  done,  cover  it  clofe,  and  flew  it  till  it  is  ten¬ 
der,  fkim  off  all  the  fat,  lay  the  meat  in  the  difh,  and  drain  the 
fauce  over  it.  You  may  ferve  it  up  hot  or  cold. 

Beef  d  la  mode ,  the  French  way. 

TAKE  a  piece  of  the  buttock  of  beef,  and  fome  fat  bacon  cut 
into  little  long  bits,  then  take  two  tea-fpoonfuls  of  fait,  one  tea* 
fpoonful  of  beaten  pepper,  one  of  beaten  mace,  and  one  of  nut* 
meg;  mix  all  together,  have  your  larding-pins  ready,  firft  dip 
the  bacon  in  vinegar,  then  roll  it  in  your  fpice,  and  lard  your 
beef  very  thick  and  nice ;  put  the  meat  into  a  pot  with  two 
or  three  large  onions,  a  good  piece  of  lemon-peel,  a  bundle  of 
herbs*  and  three  or  four  fpoonfuis  of  vinegar;  cover  it  down 

clofe* 
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dofe,  and  put  a  wet  cloth  round  the  edge  of  the  cover,  that  no 
fleam  can  get  out,  and  let  it  over  a  very  flow  fire  :  when  you 
think  one  fide  is  done  enough,  turn  the  other,  and  cover  it  with 
the  rind  of  the  bacon ;  cover  the  pot  clofe  again  as  before,  and 
when  it  is  enough  (which  it  will  be  when  quite  tender)  take  it 
up  and  lay  it  in  your  difh,  take  off  all  the  fat  ft  oin  the  gravy,  and 
pour  the  gravy  over  the  meat.  If  you  chute  your  beet  to  be  red,, 
you  ,may  rub  it  with  faltpetre  over  night. 

Note,  You  muff  take  great  care  in  doing  your  beef  this  way 
that  your  fire  is  very  flow;  it  will  at leaft  take  fix  hours  doing,  if 
the  piece  be  any  thing  large.  If  you  would  have  the  fauce  very 
rich,  boil  half  an  ounce  of  truffles  and  morels  in  half  a  pint  of 
good  gravy,  till  they  are  very  tender,  and  add  a  gill  of  pickled 
rnufhrooms,  but  frelh  ones  are  heft;  mix  all  together  with  the 
gravy  of  the  meat,  a;nd  pour  it  over  your  beef.  You  muft  mind 
and  beat  all  your  fipices  very  fine  ;  and  if  you  have  not  enough^ 
mix  fprae  more,  according  to  the  bignefs  of  your  beef. 

Beef  olives . 

TAKE  a  rump  of  beef,  cut  it  into  fteaks  half  a  quarter  long, 
about  an  inch  thick,  let  them  be  fquare ;  lay  on  fome  good  force¬ 
meat  made  with  veal,  roll  them,  tie  them  once  round  with  a 
hard  knot,  dip  them  in  egg,  crumbs  of  bread,  and  grated  nutmeg, 
and  a  -little  pepper  and  fait.  1  he  beft  way  is  to  roaft  them,  or 
fry  them  brown  in  frelh  butter,  lay  them  every  one  on  a  bay- 
leaf,  and  cover  them  every  one  with  a  piece  of  bacon  toafted, 
have  fome  good  gravy,  a  few  truffles  and  morels,  and  mufti- 
toorns ;  boil  all  together,  pour  into  the  difh,  and  fend  it  to  table. 

V cal  olives . 

!  '•  —  % 

THEY  are  good  done  the  fame  way,  only  roll  them  narrow 
at  one  end  and  broad  at  the  other.  F  ry  them  of  a  fine  brown. 
Omit  the  bay  leaf,  but  lay  little  bits  of  bacon  about  two  inches 
long  on  them.  I  he  fame  fauce.  Gaxnifh  with  lemon. 

Beef  collops . 

CUT  them  into  thin  pieces  about  two  inches  long,  beat  them 
with  the  back  of  a  knife  very  well,  grate  fome  nutmeg,  flour 
them  a  little,  lay  them  in  a  ftew-pan,  put  in  as  much  water  as 
you  think  will  do  for  fauce,  half  an  onion  cut  fmall,  a  little 
piece  of  lemon-peel  cut  fmall,  a  bundle  of  iweetrherbs,  a  little 
pepper  and  fait,  a  piece  of  butter  rolled  in  a  little  flour.  Set 
r  rr  X)  3  them. 
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them  on  allow  fire :  when  they  begin  to  fimmer,  flirthem  now 
and  then  ;  when  they  begin  to  be  hot,  ten  minutes  will  do  them, 
but  take  care  they  do  not  boil.  1  ake  out  the  fweet-herbs,  pour 
it  into  the  dilh,  and  fend  it  to  table. 

Note,  You  may  do  the  infide  of  a  firloin  of  beef  in  the  fame 

manner,  the  day  after  it  is  readied,  only  do  not  beat  them,  but 
cut  them  thin® 

Im  t  B'a  You  may  do  this  difh  between  two  pewter  difhe.s,  hang 
them  between  two  chairs,  take  fix  fheets’of  white  brown  paper, 

tear  them  into  flips,  and  burn  them  under  the  difh  one  piece  at 
a  time. 


"To  flew  beef-fieaks. 

TAivE  rump  (leaks,  pepper  and  fait  them,  lay  them  in  a, 
dew-pars,  pour  in  hair  a  pint  of  water,  a  blade  or  two  of  mace, 
two  or  three  cloves,  a  little  bundle  of  fweet-herbs,  an  ancho¬ 
vy*  a  piece  or  butter  rolled  in  flour,  a  glafs  of  white  wine, 
and  an  onion  ;  cover  them  clofe,  and  let  them  flew  foftly  till 
they  are  tender,  then  take  out  the  fleaks,  flour  them,  fry  them 
in  frefh  butter,  and  pour  away  all  the  fat,  drain  the  fauce  they 
were  dewed  in,  and  pour  into  the  pan  :  tofs  it  all  up  together 
till  the  iauce  is  quite  hot  and  thick.  If  you  add  a  quarter  of  a 
pint  of  oyiieiS,  it  will  make  it  the  better#  Bay  the  fleaks  into 
the  difh,  and  pour  the  fauce  over  them#  Garmfh  with  any 
pickle  you  like. 


To  fry  beef  fleaks. 

TAKE  rump  fleaks,  beat  them  very  well  with  a  roller,  fry 
them  in  half  a  pint  of  ale  that  is  not  bitter,  and  whilft  they  are 
frying  cut  a  large  onion  final],  a  very  little  thyme,  feme  par- 
fley  fhted  final!,  tome  grated  nutmeg,  and  a  little  pepper  and 
ian  ;  toil  an  together  in  a  piece  of  butter,  and  then  in  a  little 
flour,  put  this  into  the  ftew-pan,  and  lliake  all  together.  When 

toe  fleaks  are  tender,  and  the  fauce  of  a  fine  thicknefs,  difh1 
it  up* 


A  fecend  way  to  fry  beef  fleaks. 

CUT  the  lean  by  itfelf,  and  beat  them  well  with  the  back  of 
fry  them  in  jujS  as  much  butter  as  will  mbiflen  the 
pan,  pour  out  the  g^avy  as  it' runs  out  of  the  meat,  turn  them 

"  "*  ,  often, 
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often,  do  them  over  a  gentle  fire,  then  fry  the  fat  by  itfelf  and 
lay  upon  the  meat,  and  put  to  the  gravy  a  glafs  of  red  wine, 
half  an  anchovy,  a  little  nutmeg,  a  little  beaten  pepper,  and  a 
fhalot  cut  fmall ;  give  it  two  or  three  little  boils,  feafon  it  with 
fait  to  your  palate,  pour  it  over  the  {leaks,  and  fend  them  to 

table. 

Another  way  to  do  beef  fteaks . 

CUT  your  fteaks,  half  broil  them,  then  lay  them  in  a 
pan,  feafon  them  with  pepper  and  fait,  ju£l  cover  them  with 
gravy  and  a  piece  of  butter  rolled  in  Hour.  Let  them  fie w  lor 
half  an  hour,  beat  up  the  yolks  of  two  eggs,  {Hr  all  together  for 
two  or  three  minutes,  and  then  ferve  it  up, 

A  pretty  ftde-dijh  of  beef. 

ROAST  a  tender  piece  of  beef,  lay  fat  bacon  all-over  it,  and 
roll  it  in  paper,  bade  it,  and  when  it  is  roafted  cut' about  two 
pounds  in  thin  flices,  lay  them  in  a  {lew-pan,  and  take  fix  large 
cucumbers,  peel  them,  and  chop  them  fmall,  lay  over  them  a 
little  pepper  and  fait,  ftew  them  in  butter  for  about  ten  minutes, 
then  drain  out  the  butter,  and  {hake  fome  Hour  over  them  ;  tofs 
them  up,  pouqin  half  a  pint  of  gravy,  let  them  ftew  till  they 
are  thick,  and  difh  them  up. 

To  dr  efts  a  fillet  of  beef. 

IT  is  the  in  fide  of  a  firloin.  You  muft  carefully  cut  it  all  out 
from  the  bone,  grate  fome  nutmeg  over  it,  a  few  crumbs  of 
bread,  a  little  pepper  and  fait,  a  little  lemon-peel,  a  little  thyme, 
fome  parfley  fhred  fmall,  and  roll  it  up  tight ;  tie  it  with  a  pack¬ 
thread,  road  it,  put  a  quart  of  milk  and  a  quarter  of  a  pouna  of 
butter  into  the  dripping-pan,  and  bafle  it;  when  it  is  enough, 
take  it  up,  untie  it,  leave  a  little  fkewer  in  it  to  hold  it  together, 
have  a  little  good  gravy  in  the  difh,  and  fome  iweet  fauce  in  a 
cup.  You  may  bails  it  with  red  wine  and  butter,  if  you  like  it 
better;  or  it  will  do  very  well  with  butter  only. 

Beef  fteaks  rolled. 

TAKE  three  or  four  beef  {leaks,  flat  them  with  a  cleaver, 
and  make  a  force-meat  thus ;  take  a  pound  of  veal  neat  fine  in  a 
mortar,  the  flefh  of  a  large  fowl  thus  cut  fmall,  halt  a  pound  of 
ColdHiam  chopped  fmall,  the  kidney-rat  of  a  loin  of  veal  chopped 
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fmall,  a  fweetbread  cut  in  little  pieces,  an  ounce  of  truffles  aW 
'morels  fird  dewed  and  then  cut  fmall,  tome  parley,  the  yolks  of 
four  eggs,  a  nutmeg  grated,  a  very  little  thyme,  a  little  lemon- 
peel  cut  fine,  a  little  pepper  and  fait,  and  half  a  pint  of  cream  : 
mix  all  together,  lay  it  on  your  fieaks,  roll  them  up  firm,  of  a 
good  fize,  and  put  a  little  fkewer  into  them,  put  them  into  the 
dew-pan,  and  fry  them  of  a  nice  brown  ;  then  pour  all  the  fat 
quite  out,  and  put  in  a  pint  of  good  fried  gravy  (as  in  page  19) 
put  ope  fpoonful  of  catchup,  two  fpoonfuls  of  red  wine,&a  few 
inufhrooms,  and  let  them  dew  for  a  quarter  of‘ an  hour.  Take 
up  the  deaks,  cut  them  in  two,  lay  the  cut  fide  uppermod,  and 
pour  the  fauce  over  it.  Garni  ill  with  lemon. 

Note,  Before  you  put  the  force-meat  into  the  beef,  you  are 
to  dir  it  all  together  over  a  How  fire  for  eight  or  ten  minutes. 

To  flew,  a  rump  of  beef. 

i 

HAVING  boiled  it  till  it  is  little  more  than  half  enough,  take 
it  up,  and  peel  off  the  fkin  ;  take  fait,  pepper,  beaten  place, 
grated  nutmeg,  a  handful  of  parfley,  a  little  thyme,  winter- 
■favory,  fweet-marjorarp,  all  chopped  fine  and  mixed,  and  duff 
them  in  great  holes  in  the  fat  and  lean,  the  red  fpread  over  if, 
with  the  yolks  of  two  eggs  ;  fave  the  gravy  that  runs  out,  put  £0 
it  a  pint  of  claret,  and  put  the  meat  in  a  deep  pan,  pour  the 
liquor  in,  cover  it  clofe,  and  let  it  bake  two  hours,  then  put  it 
into  the  difh,  pour  the  liquor  over  it,  and  fend  it  to  table.S 

Another  way  to  flew  a  rump  of  beef  , \ 

YOU  mud  cut  the  meat  off  the  bone,  lay  it  in  your  dew-pan, 
coyer  it  with  water,  put  in  a  fpoonful  of  whole  pepper,  two 
onions,  a  bundle  of  fweet  herbs.  Tome  fait,  and  a  pint  of  red 
>Vine  ;  cover  it  clofe,  fet  it  over  a  dove  or  flow  fire  for  four 
hours,  fhaking  it  fometimes,  and  turning  it  four  or  five  times  ; 
make  gravy  as  for  foup,  put  in  three  quarts,  keep  itdirring  till 
dinner  is  ready  :  take  ten  or  twelve  turnips,  cut  them  into  dices 
the  broad  way,  then  cut  them  into  four,  flour  them,  and  fry  them 
brown  in  beef  dripping.  Be  fure  to  let  your  dripping  boil  before 
you  put  them  in  ;  then  drain  them  well  from  the  fat,  lay  the 
beef  in  your  foup- difh,  toad  a  little  bread  very  nice  and  brown, 
cut  in  three  corner  dice,  lay  them  into  the  difh,  and  the  turnips 
like  wife  ;  drain  in  the  gravy,  and  fend  it  to  table.  If  you  have 
the  convenience  of  a  dove,  put  the  difh  over  it  for  five  or  fix 
minutes ;  it  gives  the  liquor  a  fine  flavour  c-f  the  turnips* 
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flakes  the  bread  eat  better,  and  is  a  great  addition.  Seafon  it 
with  fait  to  your  palate. 

Portugal  beef. 

TAKE  a  rump  of  beef,  cut  it  off  the  bone,  cut  it  acrofs,  flour 
it,  fry  the  thin  part  brown  in  butter,  the  thick  end  fluff  with 
fuetj  boiled  chefnuts,  an  anchovy,  an  onion,  and  a  little  pep¬ 
per.  Stew  it  in  a  pan  of  ftrong  broth,  and  when  it  is  tender, 
lay  both  the  fried  and  ftewed  together  in  your  difh,  cut  the  fried 
in  two  and  lay  on  each  fide  of  the  ftewed,  ftrain  the  gravy  it  was 
ftewed  in,  put  to  it  fome  pickled  gerkins  chopped,  and  boiled 
chefnuts,  thicken  it  with  a  piece  of  burnt  butter,  give  it  two  or 
three  boils  up,  feafon  it  with  fait  to  your  palate,  and  pour  it  over 
the  beef.  Garnifh  with  lemon. 

T 0  few  a  rump  of  beef  or  the  brifcuit ,  the  French  way . 

TAKE  a  rump  of  beef,  put  it  into  a  little  pot  that  will  hold 
it,  cover  it  with  water,  put  on  the  cover,  let  it  flew  an  hour; 
but  if  the  brifcuit,  two  hours.  Skim  it  clean,  then  flafh  the 
meat  with  a  knife  to  let  out  the  gravy,  put  in  a  little  beaten  pep¬ 
per,  fome  fait,  four  cloves,  with  two  or  three  large  blades  of 
mace  beat  fine,  fix  onions  Diced,  and  half  a  pint  of  red  wine  ; 
Cover  it  clofe,  let  it  flew  an  hour,  then  put  in  two  fpoonfuls 
of  capers  or  aftertium-buds  pickled,  or  broom-buds,  chop  them ; 
two  fpoonful§  of  vinegar,  and  two  of  verjuice ;  boil  fix  cabbage 
lettuces  in  water,  then  put  them  in  a  pot,  put  in  a  pint  of 
good  grayy,  let  all  flew  together  for  half  an  hour,  fkim  all  the 
fa  %  off,  lay  the  meat  into  the  difh,  and  pour  the  reft  over  it, 
have  ready  fome  pieces  of  bread  cut  three  corner  ways,  and  fried 
crifp,  flick  them  about  the  meat,  and  garnilll  them.  When  you 
put  in  the  cabbage,  put  with  it  a  good  piece  of  butter  rolled 
in  flour. 

To  few  beef  gobbets. 

GET  any  piece  of  beef,  except  the  leg,  cut  it  in  pieces  aboufc 
the  bignefs  of  a  pullet’s  egg,  put  them  in  a  ftew~pan,  cover  then* 
with  water,  let  them  flew,  fkim  them  clean,  and  when  they 
have  ftewed  an  hour,  take  mace,  cloves,  and  whole  pepper  tied 
in  a  muflin  rag  loofe,  fome  celery  cut  fmall,  put  them  into  the 
pan  with  fome  fait,  turnips  and  carrots,  pared  and  cut  in  flices, 
a  little  parfley,  a  bundle  of  fweet* herbs,  and  a  large  cruft  of 
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bread.  You  may  put  in  an  ounce  of  barley  or  rice5  if  you  like 
it.  Cover  it  clofe,  and  let  it  ftew  till  it  is  tender,  take  out  the 
herbs,  fpices,  and  bread,  and  have  ready  fried  a  French  roll  cut 
in  four.  Difh  up  all  together,  and  fend  it  to  table. 

Beef  royal* 

TAKE  a  firloin  of  beef,  or  a  large  rump,  bone  it  and  beat 
it  very  well,  then  lard  it  with  bacon,  feafon  it  all  over  with  fair, 
pepper,  mace,  cloves,  and  nutmeg,  all  beat  fine,  fome  lemon- 
peel  cut  (mail,  and  forhe  fweet-herbs ;  in  the  mean  time  make 
a  ftrong  broth  of  the  bones,  take  a  piece  of  butter  with  a  little 
flour,  brown  it,  put  in  the  beef,  keep  it  turning  often  till  it  is 
brown,  then  {brain  the  broth,  put  all  together  into  a  pot,  put  in 
a  bay- leaf,  a  few  truffles,  and  fome  ox  palates  cut  fmali  5  cover 
it  clofe,  and  let  it  ftew  till  it  is  tender,  take  cut  the  beef,  fkim 
off  all  the  fat,  pour  in  a  pint  of  claret,  fome  fried  oyffers,  art 
anchovy,  and  fome  gerkins  Aired  fmali  j  boil  all  together,  put 
in  the  -beef  to  warm,  thicken  your  fauce  with  a  piece  of  butter 
rolled  in  flour,  or  mufhroora  powder,  or  burnt  butter.  Lay  your 
meat  in  the  difh,  pour  the  fauce  over  if,  and  fend  it  testable. 
This  may  be  eat  either  hot  or  cold. 

A  tongue  and  udder  forced* 

FIRST  parboil  your  tongue  and  udder,  blanch  the  tongue  and 
flick  it  with  cloves  ;  as  for  the  udder,  you  muff  carefully'raife  it, 
and  fill  it  with  force-meat  made  with  veal  :  firft  wafh  the  infide 
with  the  yolk  of  an  egg,  then  put  in  the  force-meat,  tie  the  ends 
clofe  and  fpit  them,  roaft  them,  and  bafte  them  with  butter  when 
Enough,  have  good  gravy  in  the  difh,  and  fweet  fauce  in  a  cup# 

Note,  For  variety  you  may  lard  the  udder. 

To  fricafey  neats  tongues* 

TAKE  neats  tongues,  boil  them  tender,  peel  them,  eut  thenr*4 
into  thin  llices,  and  fry  them  in  frefh  butter  ;  then  pour  out  the 
butter,  put  in  as  much  gravy  as  you  fhall  want  for  fauce,  a  bun¬ 
dle  of  fweet  herbs,  an  onion,  feme  pepper  and  fait,  and  a  blade 
or  two  of  mace  ;  fimmer  all  together  half  an  hour,  then  take  out 
your  tongue,  ftrain  the  gravy,  put  it  with  the  tongue  in  the 
flew- pan  again,  beat  up  the  yolks  of  two  eggs  with  a  glafs  of 
white  wine,  a  little  grated  nutmeg,  a  piece  of  butter  as  big  as  a 
walnut  rolled  in  flour,  {hake,  all  together  for  four  or  fiye  minutes* 
'difh  it  up,  and  fend  it  to  table. 
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T 0  /att*  «  tongue , 

BOIL  it  till  it  is  tender;  let  it  {land  till  it  is  cold,  then  cut  $ 
hole  at  the  root  end  of  it,  take,  out  fome  of  the  meat,  chop  it 
with  as  much  beef  fuet,  a  few  pippins,  fome  pepper  and  fait, 
a  little  mace  beat,  fome  nutmeg,  a  few  fweet  herbs,  and  the 
yolks  of  two  eggs  ;  chop  it  all  together,  fluff  it,  cover  the  end 
with  a  veal  caul  or  buttered  paper,  roaft  it,  bade  it  with  butter, 
and  difh  it  up.  Have  for  fauce  good  gravy,  a  little  melted  but¬ 
ter,  the  juice  of  an  orange  or  lemon,  and  fome  grated  nutmeg  ; 
boil  it  up,  and  pour  it  into  the  difh. 

T o  ftew  neats  tongues  whole . 

TAKE  two  tongues,  let  them  flew  in  water  juft  to  cover  them 
for  two  hours,  then  peel  them,  put  them  in  again  with  a  pint 
of  ftrong  gravy,  half  a  pint  of  white  wine,  a  bundle  of  fweet- 
herbs,  a  little  pepper  and  fait,  fome  mace,  cloves,  and  whole 
pepper  tied  in  a  muflin  rag,  a  fpoonful  of  capers  chopped,  tur¬ 
nips  and  carrots  fliced,  and  a  piece  of  butter  rolled  in  flour  ;  let 
all  flew  together  very  foftly  over  a  flow  fire  for  two  hours,  then 
take  out  the  fpice  and  fweet-herbs,  and  fend  it  to  table.  You 
may  leave  out  the  turnips  and  carrots,  or  boil  them  by  them- 
felves,  and  lay  them  in  a  difh,  juft  as  you  like. 

To  fric a fey  ox  palates. 

AFTER  boiling  your  palates  very  tgnder,  (which  you  muff 
do  by  fetting  them  on  in  cold  water,  and  letting  them  do  foftly) 
then  blanch  them  and  fcrape  them  clean  ;  take  mace,  nutmeg, 
cloves,  and  pepper  beat  fine,  rub  them  all  over  with  thofe,  and 
with  crumbs  of  bread  ;  have  ready  fome  butter  in  a  ftew-pan, 
and  when  it  is  hot  put  in  the  palates ;  fry  them  brown  on  both 
lides,  then  pour  out  the  fat,  and  put  to  them  fome  mutton  or 
beef  gravy,  enough  for  fauce,  an  anchovy,  a  little  nutmeg,  a 
little  piece  of  butter  rolled  in  Hour,  and  the  juice  of  a  lemon  : 
let  it  fimmer  all  together  for  a  quarter  of  an  hour,  difh  it  up, 
and  garnifh  with  lemon. 

To  roaft  ox  palates . 

HAVING  boiled  your  palates  tender,  blanch  them,  cut  then^ 
into  Rices  about  two  inches  long,  lard  half  with  bacon,  then 
have  ready  two  or  three  pigeons  and  two  or  three  chicken- 
peepers,  draw  them,  trufs  them,  and  fill  them  with  force-meat; 
let  half  of  them  be  nicely  larded,  fpit  them  on  a  bird-fpit:  fpit, 
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them  thus  :  a  bird,  a  palate,  a  fage-leaf,  and  a  piece  of  bacon  5 
and  fo  on,  a  bird,  a  palate,  a  fage-leaf,  and  a  piece  of  bacon® 
Take  cocks* combs  and  lambs-ftones,  parboiled  and  blanched, 
lard  them  with  little  bits  of  bacon,  large  oyfters  parboiled,  and 
each  one  larded  with  one  piece  of  bacon,  put  thefe  on  a  fkewer 
with  a  little  piece  of  bacon  and  a  fage-Ieaf  between  them,  tie 
them  on  to  a  fpit  and  roaft  them,  then  beat  up  the  yolks  of  three 
eggs,  dome  nutmeg,  a  little  fait  and  crumbs  of  bread  :  bafte 
them  with  thefe  all  the  time  they  are  a-roafting,  and  have  ready 
two  fweetbreads  each  cut  in  two,  fome  artichoke-bottoms  Cut 
into  four  and  fried,  and  then  rub  the  difh  wish  fhalots :  lay  the 
birds  in  the  middle,  piled  upon  one  another,  and  lay  the  other 
things  all  feparate  by  fhemfelves  round  about  in  the  difh.  Have 
ready  for  fauce  a  pint  of  good  gravy,  a  quarter  of  a  pint  of  red 
wine,  an  anchovy,  the  cyder  liquor,  a  piece  of  butter  rolled  m 
fiour;  boil  all  thefe  together  and  pour  into  the  difh,  with  a  little 
juice  of  lemon.  Garnifh  your  difh  with  lemon. 

To'  drefs  a  leg  of  mutton  a  la  royale . 

HAVING  taken  off  all  the  fat,  Ikin,  and  Hi  a nk- bone,  lard 
It  with  bacon,  feafon  it  with  pepper  and  fait,  and  a  round  piece 
of  about  three  or  four  pounds  of  beef  or  leg  of  veal,  lard  it9 
have  ready  fome  hog’s  lard  boiling,  Hour  your  meat,  and  give  it 
a  colour  in  the  lard,  then  take  the  meat  cut  and  put  it  into  a 
pot,  with  a  bundle  of  fweet  herbs,  fome  parfley,  an  onion  ftuck 
with  cloves,  two  or  three  blades  of  mace,  fome  whole  pepper, 
and  three  quarts  of  water;  cover  it  clofe,  and  let  it  boil  very 
fbftly  for  two  hours,  mean  while  get  ready  a  fweetbread  fplit, 
cut  into  four,  and  broiled,  a  few  truffles  and  morels  ftewed  in  a 
quarter  of  a  pint  of  ffrong  gravy,  a  glafs  of  red  wine,  a  few 
mufhrooms,  two  fpoqnfuls  of  catchup,  and  fome  afparagus-tops ; 
bml  all  thefe  together,  then  lay  the  mutton  in  the  middle  of  the 
dill),  cut  the  beef  or  veal  into  ftices,  make  a  rim  round  your 
tnufton  -with  the  flices,  and  pour  the  ragoo  over  it ;  when  you 
have  taken  the  meat  out  of  the  pot,  fkirn  all  the  fat  off  the 
gravy  ;  ft  rain  it,  and  add  as  much  to  the  other  as  will  £11  the 
difh.  Garnifh  with  lemon. 

A  log  of  mutton  a  la  hautgout . 

LET  it  h  ang  a  fortnight  in  an  airy  place,  then  have  ready 
fome  doves  of  garlic,  and  ftufr  it  all  over,  rub  it  with  pepper 
and  fait  ;  roaft  it,  have  ready  fome  good  gravy  and  red  wine  \n 
the  dill),  and  fend  it  to  table® 


I 


45 


made  Plain  and  Eafy. 

To  roaft  a  leg  of  mutton  with  oyjlers . 

TAKE  a  leg  about  two  or  three  days  killed,  fluff  it  all  over 
with  oyfters,  and  roail  it.  Garnifh  with  horfe-raddifli. 

To  roafi  a  leg  of  mutton  wich  cockles . 

STUFF  it  all  over  with  cockles,  and  roaff  it.  Garnifh 
with  horfe-raddifli. 

A  jh milder  of  mutton  in  epigram . 

ROAST  it  aimed  enough,  then  very  carefully  take  off  the 
{kin  about  the  thicknefs  of  a  crown-piece,  and  the  fhank-bone 
with  it  at. the  end  ;  then  feafon  that  fkin  and  fhank-bone  with 
pepper  and  fait,  a  iittle  lemon-peel  cut  fmall,  and  a  few  fweet- 
herbs  and  crumbs  of  bread,  then  lay  this  on  the  gridiron,  and 
let  irbe  of  a  fine  brown  ;  in  the  mean  time  take  the  reft  of  the 
meat  and  cut  it  like  a  hafh  about  the  bignefs  of  a  (hilling ;  fave 
the  gravy  and  put  to  it,  with  a  few  fpoonfuls  of  ftrong  gravy, 
half  an  onion  cut  fine,  a  little  nutmeg,  a  littlp  pepper  and  fait, 
a  little  bundle  of  fweet-herbs,  feme  gerkins  cut  very  final!,  a 
few  muflirooms,  two  or  three  truffles  cut  fmall,  two  fpoonfuls  of 
wine,  either  red  or  white,  and  throw  a  little  flour  over  the  meat: 
let  all  thefe  flew  together  very  foftly  for  five  or  fix  minutes,  but 
be  fure  it  do  not  boil  ;  take  out  the  fweet-herbs,  and  put  the 
hafh  into  the  difh,  lay  the  broiled  upon  it,  and  fend  it  to 
table. 

A  harrico  of  mutton . 

TAKE  a  neck  or  loin  of  mutton,  cut  it  into  fix  pieces,  flour 
it,  and  fry  it  brown  on  both  fides  in  the  ftew-pan,  then  pour 
out  all  the  fat;  put  in  fome  turnips  and  carrots  cut  like  dice, 
two  dozen  of  chefnuts  blanched,  two  or  three  lettuces  cut  fmall, 
fix  little  round  onions,  a  bundle  of  fweetfflerbs,  fome  pepper  and 
fait,  and  two  or  three  blades  of  mace  ;  cover  it  clofe,  and  let 
it  ffew  for  an  hour,  then  take  off  the  fat  and  difh  it  up. 

To  french  a  hind  f addle  of  mutton . 

IT  is  the  two  rumps.  Cut  off  the  rump,  and  carefully  lift 
up  the  fkin  with  a  knife  :  begin  at  the  broad  end,  but  be  fure 
you  do  not  crack  it  nor  take  it  quite  off :  then  take  fome  flices  of 
ham  or  bacon  chopped  fine,  a  few  truffles,  fome  young  onions, 
fome  parfley,  a  little  thyme,  Tweet-marjoram,  wipterTavoury, 

a  little 
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a  little  lemon-peel,  ail  chopped  fine,  a  little  mace  and  two  or 
three  cloves  beat  fine,  half  a  nutmeg,  and  a  little  pepper  and 
fait ;  mix  all  together,  and  throw  over  the  meat  where  you  took 
oft'  the  (kin,  then  lay  on  the  fkin  again,  and  fatten  ic  with  two 
fine  fkewers  at  each  fide,  and  roll  it  in  well  buttered  paper.  It 
v  will  take  three  hours  doing:  then  takeoff  the  paper,  bafte  the 
meat,  ftrew  it  all  over  with  crumbs  of  bread,  and  when  it  is  of 
a  fine  brown  take  it  up.  For  fauce  take  fix  large  fhaiots,  cut 
them  very  fine,  put  them  into  a  faucepan  with  two  fpoonfuls  of 
vinegar,  and  two  of  white  wine  ;  boil  them  for  a  minute  or  two, 
pour  it  into  the  difh,  and  garnitti  with  horfe  raddifh. 

Another  French  way ,  called  St.  Menehout. 

TAKE  the  hind  faddle  of  mutton,  take  off  the  fkin,  lard  it 
with  bacon,  feafon  it  with  pepper,  fait,  mace,  cloves  beat,  and 
nutmeg,  fweet-herbs,  young  onions,  and  parfiey,  all  chopped 
fine  ;  take  a  large  oval  or  a  large  gravy-pan,  lay  layers  of 
bacon,  and  then  layers  of  beef  all  over  the  bottom,  lay  in  the 
mutton,  then  lay  layers  of  bacon  on  the  mutton,  and"  then  a 
layer  of  beef,  put  in  a  pint  of  wine,  and  as  much  good  gravy 
as  will  flew  it,  put  in  a  bay-leaf,  and,  two  or  three  fhaiots, 
cover  it  clofe,  put  fire  over  and  under  it,  if  you  have  a  clofe 
pan,  and  let  it  ftand  ftewing  for  two  hours;  when  done,  take 
it  out,  ftrew  crumbs  of  bread  all  over  it,  and  putsit  into  the 
oven  to  brown,  ftrain  the  gravy  it  was  ftewed  in,  and  boll  it 
till  there  is  juft  enough  for  fauce,  lay  the  mutton  into  a  difh, 
pour  the  fauce  in,  and  ferve  it  up.  You  mu  ft  brown  it  before 
.  a  fire,  if  you  have  not  an  oven. 

Cutlets  a  la  Maintenon .  A  very  good  difh. 

CUT  your  cutlets  handfomely,  beat  them  thin  with  your 
cleaver,  feafon  them  with  pepper  and  fait,  make  a  force-meat 
with  veal,  beef,  fuet,  fpice  and  fweet-herbs,  rolled  in  yolks  of 
eggs,  roll  force-meat  round  each  cutlet,  within  two  inches  of 
the  top  of  the  bone,  then  have  as  many  half  flieets  of  white 
paper  as  cutlets,  roll  each  cutlet  in  a  piece  of  paper,  firft  but¬ 
tering  the  paper  well  on  the  infide,  dip  the  cutlets  In  melted  but¬ 
ter  and  then  in  crumbs  of  bread,  lay  each  cutlet  on  half  a  fheet  of 
paper  crofs  the  middle  of  it,  leaving  about  an  inch  of  the  bone 
out,  then  clofe  the  two  ends  of  your  paper  as  you  do  a  turnover 
tart,  and  cut  off  the  paper  that  is  too  much  ;  broil  your  mutton 
cutlets  half  an  hour,  your  veal  cutlets  three  quarters  of  an 

hour. 
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ftour,  and  then  take  the  paper  off  and  lay  them  round  in  the 
difh,  with  the  bone  outwards.  Let  your  fauce  be  good  gravy 
thickened,  and  ferve  it  up. 

T 0  make  a  mutton  hajh * 

CUT  your  mutton  in  little  bits  as  thin  as  you  can,  ftrew  a 
little  flour  over  it,  have  ready  feme  gravy  (enough  for  fauce) 
wherein  fweet- herbs,  onion,  pepper  and  fait,  have  been  boiled; 
ftrain  it,  put  in  your  meat,  with  a  little  piece  of  butter  rolled  in 
flour,  and  a  little  fait,  a  fhalot  cut  fine,  a  few  capers  and  ger- 
kins  chopped  fine,  and  a  blade  of  mace:  tofs  all  together  for  a 
minute  or  two,  have  ready  fome  bread  toafted  and  cut  into  thin 
fippets,  lay  them  round  the  difh,  and  pour  in  your  hafh.  Gar- 
niff)  your  difh  with  pickles  and  horfe-raddifb. 

Note,  Some  love  a  glafs  of  red  wine,  or  walnut  pickle. 
You  may  put  juft  what  you  will  into  a  haih.  If  the  fippets- are 
toafied  it  is  better. 

To  dr efs  pigs  petty -toes. 

PUT  your  petty-toes  into  a  faucepan  with  half  a  pint  of 
water,  a  blade  of  mace,  a  little  whole  pepper,  a  bundle  of  fweet- 
herbs,  and  an  onion.  Let  them  boil  five  minutes,  then  take 
out  the  liver,  lights,  and  heart,  mince  them  very  fine,  grate  a 
little  nutmeg  over  them,  and  fhake  a  little  Hour  on  them  ;  Jet 
the  feet- do  till  they  are  tender,  then  take  them  out  and  ftrain 
the  liquor,  put  all  together  with  a  little  fait,  and  a  piece  of  but¬ 
ter  as  big  as  a  walnur,  fhake  the  faucepan  often,  let  it  fi miner 
five  or' fix  minutes,  then  cut  fome  toafted  fippets  and  lay  round 
the  difh,  lay  the  mince-meat  and  fauce  in  the  middle,  and  the 
petty-toes  fplit  round  it.  You  may  add  the  juice  of  half  a 
..lemon,  or  a  very  little  vinegar. 

A  fecond  way  to  roaft  a  leg  of  mutton  with  oyflers , 

STUFF  a  leg  of  mutton  with  mutton-fuet,  fait,  pepper, 
nutmeg,  and  the  yolks -of  eggs  ;  then  roaft  it,  flick  it  all  over 
with  cloves,  and  when  it  is  about  half  done,  cut  off  fome  of  the 
under- fide  of  the  flefhy  end  in  little  bits,  put  thefe  into  a  pipkin 
with  a  pint  of  oyflers,  liquor  and  all,  a  little  flit  and  mace,  and 
half  a  pint  of  hot  v/ater :  flew  them  till  half  the  liquor  is  wafted 
then  put  in  a  piece  of  butter  rolled  in  flour,  fhake  all  together’ 
and  when  the  mutton  is  enough  take  it  up;  pour  this  fauce  over 
ijp,  a  ad  fend  it  to  table. 
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To  drefs  a  leg  of  mutton  to  eat  like  venifon. 

T  AKE  a  hind-quarter  of  mutton,  and  cut  the  leg  in  the  fhzpe 
of  a  haunch  of  venifon,  fave  the  blood  of  the  fheep  and  fteep 
it  in  for  five  or  fix  hours,  then  take  it  out  and  roll  it  in  three  or 
four  fheets  of  white  paper  well-buttered  on  the  infide,  tie  it  with 
a  packthread, and  roaft  it,  bailing  it  with  good  beef-dripping  or 
butter.  It  will  take  two  hours  at  a  good  fire,  for  your  rriuttori 
muff  be  fat  and  thick.  About  five  or  fix  minutes  before  yoii 
take  it  Up,  take  off  the  paper,  bafie  it  with  a  piece  of  butter, 
and  fhake  a  little  flour  over  it  to  make  it  have  a  fine  froth,  and 
then  have  a  little  good  drawn  gravy  in  a  bafon,  aind  fweetrfau.ee 
in  another.  Don’t  garnifh  with  any  thing. 

To  drefs  mutton  the  Turkijh  way » 

FIRST  cut  your  meat  into  thin  dices,  then  wafh  it  in  vinegar, 
and  put  it  into  a  pot  or  faucepan  that  has  a  clofe  cover  to  it* 
put  in  feme  rice,  whole  pepper,  and  three  or  four  whole  onions; 
let  all  thefe  flew  together,  fkimming  it  frequently;  when  it  is 
enough^  take  out  the  onions,  and  feafon  it  with  fait  to  your 
palate,  lay  the  mutton  in  the  di(h,  and  pour  the  rice  and  liquor 
over  it.  . 

Note,  The  neck  or  leg  are  the  bed  joints  to  drefs  this  way  : 
Put  in  to  a  leg  four  quarts  of  water,  and  a  quarter  of  a  pound  of 
jice;  to  a  neck  two  quarts  of  water,  and  two  ounces  of  rice. 
To  every  pound  of  meat  allow  a  quarter  of  an  hour,  being  clofe 
covered.  If  you  put  in  a  blade  or  two  of  mace,  and  a  bundle  of 
fweet-herbs,  it  will  be  a  great  addition.  When  it  is  juft  enough 
put  in  a  piece  of  butter,  and  take  care  the  rice  don’t  burn  to  the 
pot.  In  all  thefe  things  you  fhould  lay  fkewers  at  the  bottom  of 
the  pot  to  lay  ^our  meat  on,  that  it  may  not  ftic.k, 

A  Jhoulder  of  mutton  with  a  ragoo  of  turnips. 

TAKE  a  fhoulder  of  mutton,  get  the  blade- bone  taken  out 
as  neat  as  poflible,  and  in  the  place  put  a  ragoo,  done  thus :  take 
one  or  two  fweetbreads,  fome  cocks-combs,  half  an  ounce  of 
truffles,  fome  mufhrooms,  'a  blade  or  two  of  mace,  a  little: 
pepper  and  fait;  (lew  all  thefe  in  a  quarter  of  a  pint  of  good  gravys 
and  thicken  it  with  a  piece  of  butter  rolled  in  flour,  or  yolks 
of  eggs,  which  you  pleafe  :  let  it  be  cold  before  you  put  it  in, 
and  fill  up  the  place  where  you  took  the  bone  out  juft  in  the 
form  it  was  before,  and  few  it  up  tight  :  take  a  large  deep  ftew- 
pan,  or  one  of  the  round  deep  copper  pans  with  two  handles,  lay 
k  .  „  '  ”  as 
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at  the  bottom  thin  flices  of  bacon,  then  ft  ices  of  veal,  a  bundle 
of  parfley,  thyme,  and  fweet  herbs,  fome  whole  pepper,  a  blade 
or  two  of  mace,  three  or  four  cloves,  a  large  onion,  and  put  in 
juft  thin  gravy  enough  to  cover  the  meat ;  cover  kclofe,  and  let 
it  ftew  two  hours,  then  take  eight  or  ten  turnips,  pare  them* 
and  cut  them  into  what  fhape  you  pleafe,  put  them  into  boiling 
water,  and  let  them,  be  juft  enough,  throw  them  into  a  fieve  to 
drain  over  the  hot  water,  that  they  may  keep  warm,  then  take 
up  the  mutton,  drain  it  from  the  fat,  lay  it  in  a  difti,  and  keep 
it  hot  covered  ;  ftrain  the  gravy  it  was  hewed  in,  and  cake  off 
all  the  fat,  put  in  a  little  fait,  a  glafs  of  red  wine,  two  fpoonfuls 
of  catchup,  and  a  piece  of  butter  rolled  in  flour,  boil  together 
till  there  is  juft  enough  for  fauce,  then  put  in  the  turnips,  give 
them  a  boil  up,  pour  them  over  the  meat,  and  fend  it  to  table* 

-  You  may  fry  the  turnips  of  a  light  brown,  and  tofs  them  up 
with  the  fauce  ;  but  that  is  according  to  your  palate. 

Note,  For  a  change  you  may  leave  out  the  turnips,  and  add  a 
bunch  of  celery  cut  aqd  wafhed  clean,  and  ftewed  in  a  very  little 
water,  till  it  is  quite  tender,  and  the  water  almoft  boiled  away* 
Pour  the  gravy,  as  before  diredted,  into  it,  and  boil  it  up  till  the 
fauce  is  good  :  or  you  may  leave  both  thefe  out,  and  add  truffles, 
morels,  frefti  and  pickled  mufhroorns,  and  artichoke- bottoms. 

N.  B.  A  fhoulder  of  veal  without  the  knuckle,  firft  fried, 
and  then  done  juft  as  the  mutton,  eats  very  well.  Don’t  gar- 
siijfti  your  mutton,  but  garntfh  your  veal  with  lemon. 

■ 

Tk  fluff  a  leg  on  Jhoulder  of  mutton. 

TAKE  a  little  grated  bread,  fome  beef-fuet,  the  yolks  of 
hard  eggs,  three  anchovies,  a  bit  of  onion,  fome  pepper  and 
fait,  a  little  thyme  and  winter  favoury,  twelve  oyfters,  and  fome 
nutmeg  grated  ;  mix  all  thefe  together,  fhred  them  very  fine, 
work  them  up  with  raw  eggs  like  a  pafte,  ftuff  your  mutton 
under  the  fkin  in  the  thickeft  place,  or  where  you  pleafe,  and 
roaft  it :  for  fauce,  take  fome  of  the  oyfter  liquor,  fome  claret, 
one  anchovy,  a  little  nutmeg,  a  bit  of  an  onion,  and  a  few  oy¬ 
fters  ;  ftew  all  thefe  together,  then  take  out  your  onion,  pour 
fauce  under  your  mutton,  and  fend  it  to  table.  Garnifh  with 
horfe-raddifh. 

Sheeps  rumps  with  rice . 

TAKE  fix  rumps,  put  them  into  a  ftew- pan  with  fome  mut¬ 
ton  gravy,  enough  to  fill  it,  ftew  them  about  half  an  hour,  take 
them  up  and  let  them  ftand  to  cool,  then  put  into  the  liquor 

£  a  quarter 
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a  quarter  of  a  pound  of  rice,  an  onion  ftuck  with  cloves,  and  si 
blade  or  two  of  mace;  let  it  boil  till  the  rice  is  as  thick  as  a 
pudding,  but  take  care  it  don’t  flick  to  the  bottom,  which  you 
rriuft  do  by  ftirring  it  often  :  in  the  mean  time  take  a  clean  flew- 
pan,  put  a  piece  of  butter  into  it ;  dip  your  rumps  in  the  yolks 
of  eggs  beat,  and  then  in  crumbs  of  bread  with  a  little  nuUneg^ 
lemon-peel,  and  a  very  little  thyme  in  it,  fry  them  in  the  butter 
of  a  fine  brown,  then  take  them  out,  lay  them  in  a  difh  to  drain, 
pour  out  all  the  fat,  and  tofs  the  rice  into  that  pan  ;  ftir  it  all 
together  for  a  minute  or  two,  then  lay  the  rice  into  the  difh, 
lay  the  rumps  all  round  upon  the  rice,  have  ready  four  eggs 
boiled  hard,  cut  them  into  quarters,  lay  them  round  the  difa 
with  fried  parfley  between  them,  and  fend  it  to  table* 

^To  make  lamb  and  rice . 

TAKE  a  neck  and  loin  of  lamb,  half  roaft  it,  take  it  upt 
cut  it  into  fteaks,  then  take  half  a  pound  of  rice,  put  it  into  a 
quart  of  good  gravy,  with  two  or  three  blades  of  mace,  and  a 
little  nutmeg.  Do  it  over  a  ftove  or  flow  fire  till  the  rice  be¬ 
gins  to  be  thick ;  then  take  it  off,  ftir  in, a  pound  of  butter,  and 
*  when  that  is  quite  melted  ftir  in  the  yolks  of  fix  eggs,  firft  beat ; 

then  take  a  difh  and  butter  it  all  over,  take  the  fteaks  and  put 
a  little  pepper  and  fait  over  them,  dip  them  in  a  little  melted 
butter,  lay  them  into  the  difh,  pour  the  gravy  which  comes  out 
of  them  over  them,  and  then  the  rice  ;  beat  the  yolks  of  three 
eggs  and  pour  all  over,  fend  it  to  the  oven,  and  bake  it  better 
than  half  an  hour. 

Baked  mutton  chops. 

:  TAKE  a  loin  or  neck  of  mutton,  cut  it  into  fteaks,  put 
fome  pepper  and  fait  over  it,  butter  your  difh  and  lay  in  your 
fteaks  ;  then  take  a  quart  of  milk,  fix  eggs  beat  up  fine,  and 
four  Spoonfuls  of  flour;  beat  your  flour  and  eggs  in  a  little  milk 
ftrft,  and  then  put  the  reft  to  it,  put  in  a  little  beaten  ginger, 
and  a  little  lalt.  Pour  this  over  the  fteaks,  and  fend  it  to  the 
«ven  ;■  an  hour  and  an  half  will  bake  it. 

A  forced  leg  of  lamb . 

' 1  AKE  a  large  leg  of  lamb,  cut  a  long  flit  on  the  back  fide, 
but  take  gre^t  care  you  don’t  deface  the  other  fide  ;  then  chop 
the  meat  fmall  with  marrow,  half  a  pound  of  beef-fuet,  fome 
ovliers,  an  anchovy  unWafhed,  an  onion,  fome  fweet-herbs,  a 
little  demon  peel,  and  fome  beaten  mace  and  nutmeg;  beat  all 
■*'  ,r  >  *  thele 


l 


made  Plain  and  Eafy*  §  i 

ihcfc  together  in  a  mortar,  fluffit  up  in  thefhape  it  was  before, 
few  it  up,  and  rub  it  over  with  the  yolks  of  eggs  beaten,  fpit  it, 
Hour  it  all  over,  lay  it  to  the  fire,  and  bade  it  with  butter.  An 
hour  will  road  it.  You  may  bake  it,  if  you  pleafe,  but  then 
you  muft  butter  the  difti,  and  lay  the  butter  over  it :  cut  the  loin 
into  deaks,  feafon  them  with  pepper,  fait,  and  nutmeg,  lemon- 
peel  cut  fine,  and  a  few  fweet-herbs ;  fry  them  in  freih-butter  of 
a  fine  brown,  then  pour  out  all  the  butter,  put  in  a  quarter  of  a 
pint  of  white  wine,  {hake  it  about,  and  put  in  half  a  pint  of 
firong  gravy,  wherein  good  fpice  has  been  boiled,  a  quarter  of  a 
pint  of  oyfters  and  the  liquor,  fome  mudirooms  and  a  fpoonful 
of  the  pickle,  a  piece  of  butter  rolled  in  flour,  and  the  yolk  of 
an  egg  beat ;  dir  all  thefe  together  till  it  is  thick,  then  lay  your 
leg  of  lamb  in  the  difh,  and  the  loin  round  it }  pour  the  fauce 
over  it,  and  garnifli  with  lemon. 

To  fry  a  loin  of  lamb . 

CUT  the  loin  into  thin  deaks,  put  a  very  little  pepper  and 
fait,  and  a  little  nutmeg  on  them,  and  fry  them  in  fredi  butter  ; 
when  enough,  take  out  the  deaks,  lay  them  in  a  difh  before 
the  fire  to  keep  hot,  then  pour  out  the  butter,  fhake  a  little 
flour  over  the  bottom  of  the  pan,  pour  in  a  quarter  of  a  pint  of 
boiling  water,  and  put  in  a  piece  of  butter  ;  (hake  all  together, 
give  it  a  boil  or  two  up,  pour  it  over  the  deaks,  and  fend  it  to 
table. 

Note,  You  may  do  mutton  the  fame  way,  and  add  two  fpoon* 
fuls  of  walnut-pickle. 

Another  way  of  frying  a  neck  or;  loin  of  lamb. 

CUT  it  into  thin  deaks,  beat  them  with  a  rolling  pin,  fry 
them  in  half  a  pint  of  ale,  feafon  them  with  a  little  fait,  and 
cover  them  clofe;  when  enough,  take  them  out  of  the  pan,  lay 
them  in  a  plate  before  the  fire  to  keep  hot,  and  pour  all  out  of 
the  pan  into  a  bafon  ;  then  put  in  half  a  pint  of  white  wine,  a 
few  capers,  the  yolks  of  two  eggs  beat,  with  a  little  nutmeg  and 
a  little  fait ;  add  to  this  the  liquor  they  were  fried  in,  and  keep 
ftirring  it  one  way  all  the  time  till  it  is  thick,  then  put  in  the 
Iamb,  keep  (baking  the  pan  for  a  minute  or  two,  lay  the  deaks 
snto  the  difli,  pour  the  fauce  over  them,  aqd  have  forae  par  (ley 
In  a  piate  before  the  fire  a  crifping.  Gar  nidi  your  difli  with 
that  and  lemon. 

To 
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To  make  a  ragoo  of  lamb . 

TAKE  a  fore-quarter  of  lamb,  cut  the  knuckle-bone  off* 
3ard  it  with  little  thin  bits. of  bacon,  Hour  it,  fry  it  of  a  fine 
brown,  and  then  put  it  into  an  earthen  pot  or  ftew-pan  ;  put  to 
it  a  quart  of  broth  or  good  gravy,  a  bundle  of  herbs,  a  little 
mace,  two  or  three  cloves,  and  a  little  whole  pepper  ;  cover  it 
dole,  and  let  it  flew  pretty  faff  for  half  an  hour,  pour  the  liquor 
ail  out,  {Irani  it,  keep  the  lamb  hot  in  the  pot  till  the  fauce  is 
ready.  T ake  half  a  pint  of  oyflers,  Hour  them,  fry  them  brown, 
drain  out  all  the  fat  clean  that  you  fried  them  in,  fkim  all  the 
fat  off  the  gravy,  then  pour  it  into  the  oyflers,  put  in  an  an¬ 
chovy,  and  two.fpoonfuls  of  either  red  or  white  wine  ;  boil  all 
together,  till  there  is  juft  enough  for  fauce,  add  fome  frefn 
mu  (brooms  (if  you  can  get  them)  and  fome  pickled  ones,  with  a 
fpoonful  of  the  pickle,  or  the  juice  of  half  a  lemon.  Lay  your 
lamb  in  the  difh,  and  pour  the  fauce  over  it.  Garnifh  with 
lemon. 

To  fiew  a  lamb's ,  or  calps  bead . 

FIRST  wafh  it,  and  pick  it  very  clean,  lay  it  in  water  for 
an  hour,  take  out  the  brains,  and  with  a  fharp  penknife  carefully 
take  out  the  bones  and  the  tongue,  but  be  careful  you  do  not 
break  the  meat ;  then  take  out  the  two  eyes,  and  take  two.  pounds 
of  veal  and  two  pounds  of  beef-fuet,  a  very  little  thyme,  a 
good  piece  of  lemon- peel  minced,  a  nutmeg  grated,  and  two 
anchovies  :  chop  all  very  well  together,  grate  two  dale  rolls, 
and  mix  all  together  with  the  yolks  of  four  eggs  :  fave  enough 
of  this  meat  to  make  about  twenty  balls,  take  half  a  pint  of 
frefh  muftirooms  clean  peeled  and  w  allied,  the  yolks  of  fix  eggs 
chopped,  half  a  pint  of  oyfters  clean  walked,  or  pickled  cockles; 
mix  all  thefe  together,  but  firft  flew  your  oyfters,  and  put  to  it 
two  quarts  of  gravy,  with  a  blade  or  two  of  mace,  It  will  be 
proper  to  tie  the  head  with  packthread,  cover  it  clofe,  and  let 
it  flew  two  hours  :  in  the  mean  time  beat  up  the  brains  with 
fome  lemon- peel  cut  fine,  a  little  parfiey  chopped,  half  a  nut¬ 
meg  grated,  and  the  yolk  of  an  egg;  have  fome  dripping  boil« 
mg,  fry  half  the  brains  In  little  cakes,  and  fry  the  balls,  keep 
them  both  hot  by  the  fire  ;  take  half  an  ounce  of  truffles  and 
morels,  then  {train  thegravy  the  head  was  Hewed  in,  put  the  truf¬ 
fles  and  morels  to  it  with  the  liquor,  and  a  few  muftirooms;  boil 
all  together,  then  put  in  the  reft  of  the  brains  that  are  not  fried, 
flew  them  together  for  a  minute  or  two*  pour  it 'over  the  head* 
... 1  ,  ..  and 
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and  lay  the  fried  brains  and  balls  round  it.  Garnifh  with  lemon. 
You  may  fry  about  twelve  oyders.  1 

5T 0  drefs  veal  d  la  Burgoife. 

CUT  pretty  thick  dices  of  veal,  lard  them  with  bacon,  and 
feafon  them  with  pepper,  fait,  beaten  mace,  cloves,  nutmeg, 
and  chopped  parfley,  then  take  the  dew-pan  and  cover  the  bot¬ 
tom  with  dices  of  fat  bacon,  lay  the  veal  upon  them,  cover  it, 
and  fet  it  over  a  very  dow  fire  for  eight  or  ten  minutes,  juft' to  be 
hot  and  no  more,  then  brifk  up  your  fire  and  brown  your  veal 
on  both  Tides,  then  fhake  Tome  flour  oyer  it  and  brown  it ;  pour 
in  a  quart  of  good  broth  or  gravy,  cover  it  clofe,  and  let  it 
dew  gently  till  it  is  enough  ;  when  enough,  take  out  the  dices 
of  bacon,  and  fkim  all  the  fat  off  clean,  and  beat  up  the  yolks 
of  three  eggs  with  fome  of  the  gravy  ;  mix  all  together,  and 
keep  it  during  one  way  till  it  is  fmooth  and  thick,  then  take  it 
up,  lay  your  meat  in  the  difh,  and  pour  the  fauce  over  it,  Gar- 
jfffti'With  lemon, 

A  dif gulfed  leg  of  veal  and  bacon . 

LARD  your  veal  all  over  with  dips  of  bacon  and  a  little 
lemon-peel,  and  boil  it  with  a  piece  of  bacon  :  when  enough, 
take  it  up,  cut  the  bacon  into  dices,  and  have  ready  fome  dried 
fage  and  pepper  rubbed  fine,  rub  over  the  bacon,  lay  the  veal 
in  the  difh  and  the  bacon  round  it,  drew  it  all  over  with  fried 
parfley,  and  have  green  fauce  in  cups,  made  thus  :  take  two 
handfuls  of  forrel,  pound  it  in  a  mortar,  and  fqueeze  out  the 
juice,  put  it  into  a  fauce-pan  with  fome  melted  butter,  a  little 
fugar,  and  the  juice  of  lemon.  Or  you  may  make  it  thus :  beat 
two  handfuls  of  forrel  in  a  mortar,  with  two  pippins  quartered, 
fqueeze  the  juice  out,  with  the  juice  of  a  lemon  or  vinegar,  and 
fweeten  it  with  fugar. 

A  pill  aw  of  veal. 

TAKE  a  neck  or  bread  of  veal,  half  road  it,  then  cut  it 
into  fix  pieces,  feafon  it  with  pepper,  fait,  and  nutmeg:  take- 
a  pound  of  rice,  put  to  it  a  quart  of  broth,  fome  mace,  and  a 
little  lalt,  do  it  over  a  dove  or  very  flow  fire  till  it  is  thick,  but 
butter  the  bottom  of  the  difh  or  pan  you  do  it  In  :  beat  up  the 
yolks  of  fix  eggs  and  dir  into  it,  then  take  a  little  round  deep 
diffi,  butter  it,  jay  fome  of  the  rice  at  the  bottom,  then  lay  the 
veal  on  a  round  heap,  and  cover  it  all  over  with  rice,  walh 
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\k  over  with  the  yolks  of  eggs,  and  bake  it  an  hour  and  a  half 
then  open  the  top  and  pour  in.a  pint  of  rich  good  gravy.  Gar- 
nifh  with  a  Seville  orange  cut  in  quarters,  and  fend  it  to  table 

hot. 

•» 

Bombarded  veal. 

YOU  muft  get  a  fillet  of  veal,  cut  out  of  it  five  lean  pieces 
as  thick  as  your  hand,  round  them  up  a  little*  then  lard  them 
very  thick  on  the  round  fide  with  little  narrow  thin  pieces  ©f 
bacon,  and  lard  five  fheeps  tongues  (being  firft  boiled  and 
blanched)  lard  them  here  and  there  with  very  little  bits  of  lemon- 
peel,  and  make  a  well-feafoned  force-meat  of  veal,  bacon,  ham, 
beef-fuet,  and  an  anchovy  beat  well  ;  make  another  tender 
force-meat  of  yeal,  beef-fue.t,  mulhrooms,  fpinach,  parlley, 
thyme,  fweet- marjoram,  winter  favory,  and  green  onions. 
Seafon  with  pepper,  fait,  and  mace;  beat  it  well,  make  a  round 
ball  of  the  other  force-meat  and  fluff  in  the  middle  of  this,  roll 
it  up  in  a  veal  caul,  and  bake  it;  what  is  left,  tie  up  like  a  Bo¬ 
logna  faufage,  and  boil  it,  but  firft  rub  the  caul  with  the  yolk 
of  an  egg  ;  put  th,e  larded  veal  into  a  ftew-pan  with  fome  good 
gravy?  and  wh,en  it  is  enpugb  fkirp  off  the  fat,  put  in  fome 
truffles  and  morels,  and  fome  mufhrooms.  Your  force-meat 
Being  baked  enough,  lay  it  in  the’middle,  the  veal  round  it, 
and  the  tongues  fried,  and  laid  between,  the  boiled'  cut  into 
flices,  and  fried,  and  throw  all  oyer.  Pour  on  them  the  fauce. 
You  may  add  artichoke- bottoms,  fweetbreads,  and  cocks-combs. 
If  you  pleafe.  Garnifh  with  lemon.  '  'C  - 

i  ‘  *  y  r  *■*■>  V  .  Si.  ««  -  , ■'  *■!  o  *■>  w  V  » 

Veal  rolls. 

TAKE  ten  or  twelve  little  thin  Dices  of  veal,  lay  on  them 
fome  force-meat  according  to  your  fancy,  roll  them  up,  and  tie 
them  juft  acrofs  the  middle  with  coarfe  thread,  put  them  op 
a  bird-fpit,  rub  them  over  with  the  yolks  of  eggs,  flour  them, 
and  bafte  them  with  butter.  Half  an  hour  will  do  them. 
Eay  them  into  a  difh,  and  have  ready  fome  good  gravy,  with 
&  few  truffles  and  morels,  and  fome  muflircoms.  Garnift  with 

V  *  *  it  M'  b  «  %  i  U.  ■  l  i  '  Sf  4‘  I  .  I-  *  *  «  »  /  «  ■  .  -  .  .  .  < 
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Olives  of  veal  the  French  way. 

TAKE  two  pounds  of  veal,  fome  marrow,  two  anchovies, 
the  yolks  of  two  hard  eggs,  a  few  mufhrooms,  and  fome  oyfters, 
a  little  thyme,  marjoram,  parfley,  fpinach,  lemon- peel,  fait, 
pepper,  nutmeg  and  mace,  finely  beaten  ;  take  your  veal  caul, 
lay  a  layer  of  bacon  and  a  layer  of  the  ingredients,  roll  it  in  the 
veal  caul,  and  either  roaft  it  or  bake  it.  An  hour  will  do  either. 
When  enough,  cut  it  into  flices,  lay  it  into  your  difh,  and  pour 
good  gravy  over  it.  Garnifh  with  lemon. 

« 

Scotch  collops  d  la  Fran  pis. 

TAKE  a  leg  of  veal,  cut  it  very  thin,  lard  it  with  bacon, 
then  take  half  a  pint  of  ale  boiling,  and  pour  over  it  till  the 
blood  is  out,  and  then  pour  the  ale  into  a  bafon  ;  *take  a  few 
fweet- herbs  chopped  final  1,  ftrew  them  over  the  veat  and  fry  it 
in  butter,  flour  it  a  little  till  enough,  then  put  it  into  a  difh  and 
pour  the  butter  away,  toaft  little  thin  pieces  of  bacon  and  lay 
round,  pour  the  ale  into  the  ftew-pan  with  two  anchovies  and  a 
glafs  of  white  wine,  then  beat  up  the  yolks  of  two  eggs  and  ftif 
in,  with  a  little  nutmeg,  fome  pepper,  and  a  piece  of  better, 
fnake  all  together  till  thick,  and  then  pour  it  into  the  difh. 
Garnifh  with  lemon. 

■  '  .9  '  „  4 

.  '  ^ "  •* 

To  make  afavoury  difh  of  veah 

CUT  large  collops  out  of  a  leg  of  veal,  fpread  them  abroad 
on  a  drefler,  hack  them  with  the  back  of  a  knife,,  and  dip? 
them  in  the  yolks  of  eggs ;  feafon  them  with  cloves,  mace,  nut¬ 
meg  and  pepper,  beat  fine;  make  force-meat  with  fome  of  your 
veal,,  beef-fuet,  oyfters  chopped,  fweet-herbs  fhred  fine,  and 
the  aforefaid  fpice,  ftrew  all  thefe  over  your  collops,  roll  and  tie 
them  up,  put  them  on  fkewers,  tie  them  to  a  fpit,  and  rpaft: 
them ;  to  the  reft  of  your  force-meat  add  a  raw  egg  or  two,  roll 
them  in  balls  and  fry  them,  put  them  in  your  difh  with  your 
meat  when  roafted,  and  make  the  fauce  with  ftrong  broth,  an 
anchovy,  a  fhalot,  a  little  white-wine,  and  fome  fpice.  Let 
it  flew,  and  thicken  it  with  a  piece  of  butter  rolled  in  flour, 
pour  the  fauce  into  the  difh.,  lay  the  meat  in,  and  garnifh  with 
lemon, 
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Scotch  collops  larded . 

PREP  ARE  a  fillet  of  veal,  cut  into  thin  fliccs,  cut  off  the 
and  fat,  lard  them  with  bacon,  fry  them  brown,  then  take 
them  out,  and  lay  them  ,n  a  difh,  pour  out  all  the  butter, 
ta/.e  a  quarter  of  a  pound  of  butter  and  melt  it  in  the  pan,  then 
flrew  in  a  handful  of  flour;  ftir  it  till  it  is  brown,  and  pour  in 
three  pints  of  good  gravy,  a  bundle  of  fweet-herbs,  and  an 
onion,  which  you  muft  take  out  foon;  let  it  boil  a  little,  then 
put  in  the  collops,  let  them  flew  half  a  quarter  of  an  hour,  put 
in  fome  force-meat  ba  Is  fried,  the  yolks  of  two  eggs,  a  piece  of 
butter,  and  a  few  pickled  mufhrooms  ;  flir  all  together,  for  a 

minute  or  two  till  it  is  thick  ;  and  then  difh  it  up.  Garnifh 
With  lemon* 

To  do  them  white . 

AFTER  you  have  cut  your  veal  in  thin  flices,  lard  it  with  ba- 
con ;  feafon  it  with  cloves,  mace,  nutmeg,  pepper  and  fait,  fome 
grated  bread,  and  fweet-herbs.  Stew  the  knuckle  in  as  little 
liquor  as  you  can,  a  bunch  of  fweet-herbs,  fome  whole  pepper, 
a  blade  of  mace,  and  four  cloves;  then  take  a  pint  of  the  broth 
flew  the  cutlets  in  it,  and  add  to  it  a  quarter  of  a  pint  of  white 
wine,  fome  mufhrooms,  a  p.ece  of  butter  rolled  in  flour,  and 

the  yolks  of  two  eggs ;  ftir  all  together  till  it  is  thick,  and  then 
diih  it  up.  Garnifh  with  lemon. 


V eal  blanquets .  ^ 

RCMST  a  piece  of  veal,  cut  off  the  fkin  and  nervous  parts, 
cut  it  into  little  thin  bits,  put  fome  butter  into  a  ftew-oan  over 
the  hre  with  fome  chopped  onions,  fry  them  a  little,  then  add 
a  duit  of  flour,  ftir  it  together,  and  put  in  fome  good  broth,  or 
gravy,  and  a  bundle  of  fweet-herbs  :  feafon  it  with  fpice,  make 
it  of  a  good  tafte,  and  then  put  in  your  veal,  the  yolks  of  two 
eggs  beat  up  with  cream  and  grated  nutmeg,  fome  chopped 
parfley,  a  ftialot,  feme  lemon-peel  grated,  and  a  little  juice  of 
lemon.  Keep  it  ftirring  one  way ;  when  enough,  difh  it  up. 

A  Jhoulder  of  veal  a  la  Piedmont oife. 

TAKE  a  fhoulder  of  veal,  cut  off  the  fkin  that  it  may  hang 
at  one  end,  then  lard  the  meat  with  bacon  and  ham,  and 
feafon  it  with  pepper,  fait,  mace,  fweet-herbs,  parfley  and 
lemon-peel ;  cover  it  again  with  the  ikin,  flew  it  with  gravy. 
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and  when  it  is  juft  tender  take  it  up  ;  then  take  forrel,  Tome  let¬ 
tuce  chopped  (mall,  and  ftew  them  in  Tome  butter  with  parfley, 
onions  and  mufhrooms :  the  herbs  being  tender  put  to  them  Tome 
of  the  liquor,  fome  fweetbreads  and  fome  bits  of  ham.  Let  all 
ftew  together  a  little  while,  then  lift  up  the  fkin,  lay  the  ftewed 
herbs  over  and  under,  cover  it  with  the  (kin  again,  wet  it  with 
melted  butter,  ftrew  it  over  with  crumbs  of  bread,  and  fend  it 
to  the  even  to  broWn  ;  ferve  it  hot,  with  fome  good  gravy  in  the 
difti.  The  French  ftrew  it  over  with  p arm e fan  before  it  goes 
to  the  oven. 

A  calf's  head  fur-prize. 

YOU  muft  bone  it,  but  nqt  fplit  it,  cleanfe  it  well,  (ill  it 
with  a  ragoo  (in  the  form  it  was  before)  made  thus  :  take  two 
fweetbreads,  each  fweetbread  being  cut  into  eight  pieces,  an 
ox's  palate  boiled  tender  and  cut  into  little  pieces,  fome  cocks¬ 
combs,  half  an  ounce  of  truffles  and  morels,  fome  mufhrooms,  ! 
fome  artichoke  bottoms,  and  afparagus  tops ;  ftew  all  thefe  in 
haff  a  pint  .of  good  gravy,  feafon  it  with  two  or  three  blades 
of  mace,  four-cloves,  half  a  nutmeg,  a  very  little  pepper,  and 
fome  fait,  pound  all  thefe  together,  and  put  them  into  the 
ragoo:  when  it  has  ftewed  about  half  an  hour,  take  the  yolks 
of  three  eggs  beat  up  with  two  fpoonfuls  of  cream  and  two  of 
white  wine,  put  it  to  the  ragoo,  keep  It  ftirring  one  way  for 
fear  of  turning,  and  ftir  in  a  piece  of  butter  rolled  in  flour  ; 
when  it  is  very  thick  and  fmooth  fill  the  head,  make  a  force- 
meat  with  half  a  pound  of  veal,  half  a  pound  of  beef-fuet,  as 
much  crumbs  of  bread,  a  few  fweet-herbs,  a  little  lemon-  peel, 
and  fome  pepper,  fait,  and  mace,  all  beat  fine  together  in  a 
marble  mortar  f  mix  it  up  with  two  eggs,  make  a  few  balls, 
(about  twenty)  put  them  into  the  ragoo  in  the  head,  then 
faften  the  head  with  fine  wooden  (kewers,  lay  the  force-meat 
over  the  head,  do  it  over  with  the  yolks  of  two  eggs,  and  fend 
it  to  the  oven  to  bake.  It  will  take  about  two  hours  baking* 
You  muft  lay  pieces  of  butter  all  over  the  head,  and  then 
dour  it.  When  it  is  baked  enough,  lay  it  in  your  difh,  and 
have  a  pint  of  good  fried  gravy.  ]f  there  is  any  gravy  in  the 
difh  the  head  was  baked  in,  put  it  to  the  other  gravy,  and  boil 
it  up ;  pour  it  into  your  difh,  and  garnifh  with  lemon.  You 
may  throw  fome  mufhrooms  over  the  head. 

Sweetbreads  of  veal  a  la  JDauphine . 

TAKE  the  largeft  fweetbreads  you  can  get,  open  them  in 
fuch  a  manner  as  you  can  ftuff  force-meat*  three  will  make  a 

fine 
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fine  dflb  \  make  your  force-meat  with  a  large  fowl  of  young 
cock,  (kin  it,  and  pick  off  all  the  flefli,  take  half  a  pound  of 
fat  and  lean  bacon,  cut  tbefe  very  fine  and  beat  themin  a  mor¬ 
tar  ;  feafon  it  with  an  anchovy,  fome  nutmeg,  a  little  lemon- 
peel,  a  very  little  thyme,  and  fome  parfley  :  mix  thefe  up  with 
the  yolic  of  an  egg,  fill  your  fweetbreads  and  fallen  them  with 
fine  wooden  fkewers ;  take  the  (lew-pan,  lay  layers  of  bacon  at 
the  bottom  of  the  pan,  feafon  them  with  pepper,  fait,  mace, 
cloves,  fweet-herbs,  and  a  large  onion  diced,  upon  that  lay  thin 
dices  of  veal,  and  then  lay  on  your  fweetbreads ;  cover  it  clofe, 
let  it  (land  eight  or  ten  minutes  over  a  (low  fire,  and  then  pour 
in  a  quart  of  boiling  water  or  broth;  cover  it  clofe,  and  let  it 
(lew  two  hours  very  foftly,  then  take  out  the  fweetbreads,  keep 
them  hot,  drain  the  gravy,  (kim  all  the  fat  off,  boil  it  up  till 
there  is  about  half  a  pint,  put  in  the  fweetbreads,  and  give  them 
two  or  three  minutes  dew  in  the  gravy,  then  lay  them  in  the 
difh,  and  pour  the  gravy  over  them.  *Garni(h  with  lemon. 

Another  way  to  drefs  fweetbreads, 

DO  not  put  any  water  or  gravy  into  the  dew-pan,  but  put  the 
fame  veal  and  bacon  over  the  fweetbreads,  and  feafon  as  under 
directed  ;  cover  them  clofe,  put  dre  over  as  well  as  under,  and 
when  they  are  enough,  take  but  the  fweetbreads,  put  in  a  ladle¬ 
ful  of.  gravy,  bpjl  it,  and  drain  it,  (kim  off  all  the  fat,  let  it  boil 
till  it  jellies,  and  then  put  in  the  fweetbreads  to  glaze;  lay  ef» 
fence  or  ham  in  the  difly,  and  lay  the  fwee|tbrpads  upon  it  ;  or 
make  a  very  rich  gravy  vyith  mufhroorns,  truffles  and  morels,  a 
glafs  of  white  wine,  rfl)d  two  fpoonfujs  of  catphup,  Qarnifti 
with  cocks-cornbs  forced  and  dewed  in  the  gravv. 

Note,  You  may  add  to  the  dfd,  truffles,  mprpis,  .mufhroorns, 
cocks-combs,  palates,  artichoke  bottoms,  two  '  fpoonfuls  of 
white  wine,  two  of  catchup,  or  juft  as  you  plea  I  e. 

N.  B.  There  are  many  ways  of  dreffing  fweetbreads:  you 
may  lard  them  with  thin  (lips  of  bacon,  and  roaft  them  with 
wha‘  fauce  you  pi  cafe ;  or  you  may  marinate  them,  cut  them 
into  thin  dices,  flour  them  and  fry  them.  Serve  them  up  with 
fried  parfley,  and  either  butt.er  or  gravy.  Garnifti  with  iesnoru 

Calf's  chitterlings  or  andouilles . 

T  AKE  fome  of  the  larged  call  sguts,  cleanfe  them,  cut  them 
in  pieces  proportionable  to  the  length  of  the  puddings  you.  de¬ 
fig  n  to  make,  and  tie  one  end  to  thele  pieces ;  then  take  fome 

bacon. 
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isaeon,  with  a  calf  '$  udder  and  chaldron  blanched,  and  cut  into 
dice  or  flices,  put  them  into  a  flew-pan  and  feafon  with  fine 
fpice  pounded,  a  bay-leaf,  fome  fait,  pepper,  and  fhalot  cut 
final!,  and  about  half  a  pint  of  cream  ;  tofs  it  up,  take  off  the 
pan,  and  thicken  your  mixture  with  four  or  five  yolks  of  eggs 
and  fome  crumbs  of  bread,  then  fill  up  your  chitterlings  with 
the  fluffing,  keep  it  warm,  tie  the  other  ends  with  packthread, 
blanch  and  boil  them  like  hog’s  chitterlings,  let  them  grow  cold 
in  their  own  liquor  before  you  ferve  them  up  ;  boil  them  over  a 
moderate  fire,  and  ferve  them  up  pretty  hot.  Thefe  fort  of 
andouilles,  or  puddings,  mufl  be  made  in  fummer,  when  hogs 
are  feldom  killed. 


To  drefs  calf 9 s  chitterlings  curioufly. 

CUT  a  calf’s  nut  in  flices  of  its  length,  and  the  thicknefs 
of  a  finger,  together  with  fome  ham,  bacon,  and  the  white  of 
chickens,  cut  after  the  fame  manner;  put  the  whole  into  a 
flew-pan,  feafoned  with  fait,  pepper,  fweet-herbs,  and  fpice, 
then  take  the  guts  cleanfed,  cut  and  divide  them  in  parcels,  and 
fill  them  with  your  flices;  then  lay  in  the  bottom  of  a  kettle  of 
pan  fome  flices  of  bacon  and  veal,  feafon  them  with  fome  pep¬ 
per,  fait,  a  bay  leaf,  and  an  onion,  and  lay  fome  bacon  and 
veal  over  them  ;  then  put  in  a  pint  of  white  wine,  and  let  it 
flew  foftly,  clofe  covered  with  fire  over  and  under  it,  if  the  pot 
or  pan  will  allow  it;  then  broil  the  puddings  on  afheetof 
white  paper,  well  buttered  on  the  infide. 

To  drefs  a  ham  a  la  Braife. 

CLEAR  the  knuckle,  takeoff  the  fwerd,  and  lay  it  in  wa¬ 
ter  to  frefhen  ;  then  tie  it  about  with  a  firing,  take  flices  of  ba¬ 
con  and  beef,  beat  and  feafon  them  well  with  fpice  and  fweet- 
herbs  ;  then  lay  them  in  the  bottom  of  a  kettle  with  onions, 
parfnips,  and  carrots  fiiced,  with  fome  cives  and  parfley  ;  lay 
in  your  ham  the  fat  fide  uppermofl,  and  cover  it  with  flices  of 
beef  and  over  that  flices  of  bacon,  then  lay  on  fome  fliced  roots 
and  herbs,  the  fame  as  under  it  :  coyer  it  clofe,  and  flop  it  clofe 
with  pafle,  put  fire  both  over  and  under  it,  and  let  it  flew  with 
a  very  flow  fire  twelve  hours;  put  it  in  a  pan,  drudge  it  well 
with  grated  bread,  and  brown  it  with  a  hot  iron  ;  then  ferve 
it  upon  a  dean  ciapkin  :  garnifh  with  raw  parfley. 

Note,  If  you  eat  it  hot,  make  a  ragoo  thus  :  take  a  veal 
fwcetbread,  fome  livers  of  fowls,  cocks-combs,  mufhrooms,  and 
^ruffles ;  tofs  them  up  in  a  pint  of  godd  gravy,  feafoned  with 

I  "  '  fpice 
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fpica  as  you  like,  thicken  it  with  a  piece  of  butter  rolled  in  flour 
?nd  a  glafs  ot  red  wine ;  then  brown  your  ham  as  above,  and  led 
Jt  (land  a  quarter  of  an  hour  to  drain  the  fat  out ;  take  the  liquor 
rt  was  ftewed  in,  ftrain  it,  (kirn  all  the  fat  off,  put  it  to  the  gravy, 
and  boil  ,t  up.  It  will  do  as  well  as  the  effence  of  ham 
Sometimes  you  may  ferve  it  up  with  a  ragoo  of  crawfifli.  and 
fometimes  with  carp  fence. 

^to  roafl  a  ham  or  gammon, 

.  TAKF  ,ofFthe  fwerd’  or  what  we  call  the  (kin,  or  rhind,  and 
Jay  it  in  lukewarm  water  for  two  or  three  hours;  then  lay  it  in 
a  pan,  pour  upon  it  a  quart  of  canary,  and  Jet  it  fteep  in  it  for  ten 
or  twelve  hours.  When  you  have  (pitted  it,  put  fome  lheets  of 
white  paper  over  the  fat  fide,  pour  the  canary  in  which  it  was 
leaked  in  the  dripping-pan,  and  bafte  with  it  all  the  time  it  is 
roafting  ;  when  it  is  roafted  enough,  pull  off  the  paper,  and 
drudge  it  well  with  crumbled  bread  and  parfiey  Aired  fine  • 
make  the  fire  briik,  and  brown  it  well.  If  you  eat  it  hot,  o-ar- 
mfh  it  with  rafpings  of  bread  ;  if  cold,  ferve  it  on  a  clean  nap- 
Kin,  and  garniih  it  with  green  parfiey  for  a  fecond  courfe, 

T'o  fluff  a  chine  of  pork. 

MAKE  a  fluffing  of  the  fat  leaf  of  pork,  parfley,  thyme, 
fage,  eggs,  crumbs  of  bread;  feafon  it  with  pepper,  fait  ftialot* 
and  nutmeg,  and  fluff  it  thick  ;  then  roaft  it  gently,  and  when 
it  is  about  a  quarter  roafted,  cut  the  (kin  in  flips,  and  make 
your  fauce  with  apples,  lemon- peel,  two  or  three  cloves,  and  a 
blade  of  mace ;  fweeten  it  with  fugar,  put  feme  butter  in,  and 
have  milliard  in  a  cup. 

Various  ways  of  dr  effing  a  pig . 

FIRST  fkin  your  pig  up  to  the  ears  whole,  then  make  a  good 
plumb-pudding  batter,  with  good  beef  fat,  fruit,  eggs,  milk, 
qnd  Hour,  fill  the  fkin,  and  few  it  uP  ;  it  will  look  like  a  pig  * 
but  you  muff  bake  it,  flour  it  very  well,  and  rub  it  all  over 
with  butter,  and  when  it  is  near  enough,  draw  it  to  the  oven’s 
mouth,  fub  it  dry,  and  put  it  in  again  for  a  few  minutes  ;  lay 

ln  ^^5  anc*  let  feuce  be  fmall  gravy  and  butter  in  * 

the  dim  :  cut  the  other  part  of  the  pig  into  four  quarters,  roaft 
them  as  you  do  lamb,  throw  mint  and  parfley  on  it  as  it  roafts  - 
then  lay  them  on  water- crefles,  and  have  mint-feuceina  bafon! 

Any 
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Any  one  of  thefe  quarters  will  make  a  pretty  fide-difh :  or  take 
one  quarter  and  roaft,  cut  the  other  in  (leaks,  and  fry  them  fine 
and  brown.  Have  dewed  fpinach  in  the  di(h,  and  lay  the  road 
upon  it,  and  the  fried  in  the  middle.  Garnifh  with  hard  eggs 
and  Seville  oranges  cut  into  quarters,  and  have  fome  butter  in  a 
cup  :  or  for  change,  you  may  have  good  gravy  in  the  difii,  and 
.garnifh  with  fried  parfley  and  lemon  ;  or  you  may  make  a  ragoo 
of  fweetbreads,  artichoke- bottoms,  truffles,  morels,  and  good 
gravy,  and  pour  over  them.  Garnifh  with  lemon.  Either  of 
thefe  will  do  for  a  top  difh  of  a  firft  courfe,  or  bottom  difhes  at 
a  fecond  courfe.  You  may  fricafey  it  white  for  a  fecond  courfe 
at  top,  or  a  fide- difh. 

You  may  take  a  pig,  (kin  him,  and  fill  him  with  force-meat 
made  thus:  take  two  pounds  of  young  pork,  fat  and  ail,  two 
pounds  of  veal  the  fame,  fome  fage,  thyme,  parfiey,  a  little 
lemon-peel,  pepper,  fait,  mace,  cloves,  and  a  nutmeg;  mix 
them,  and  beat  them  fine  in  a  mortar,  then  fill  the  pig,  and 
few  it  up.  You  may  either  road  or  bake  it.  Have  nothing  but 
good  gravy  in  the  difh.  Or  you  may  cut  it  into  dices,  and  lay 
the  head  in  the  middle.  Save  the  head  whole  with  the  fkin  on, 
and  roaft  it  by  itfelf :  when  it  is  enough  cut  it  in  two,  and  lay 
it  in  your  difh  :  have  ready  fome  good  gravy  and  dried  fage  rub¬ 
bed  in  it,  thicken  it  with  a  piece  of  butter  rolled  in  flour,  take 
out  the  brains,  beat  them  up  with  the  gravy,  and  pour  them 
into  the  difh.  You  may  add  a  hard  egg  chopped,  and  put  into 
the  fauce. 

Note,  You  may  make  a  very  good  pie  of  it,  as  you  may  fee 
in  the  directions  for  pies,  which  you  may  either  make  a  bottom 
or  fide* difh.  /  ’• 

You  mud  obferve  in  your  white  fricafey  that  you  take  off  the 
fat  ;  or  you  may  make  a  very  good  difii  thus  ;  take  a  quarter 
of  pig  fkinned,  cut  it  into  chops,  feafon  them  with  fpice,  and 
wafti  them  with  the  yolks  of  eggs,  butter  the  bottom  of  a 
difh,  lay  thefe  (leaks  on  the  difh,  and  upon  every  (leak  lay 
fome  force-meat  the  thicknefs  of^half  a  crown,  made  thus  : 
take  half  a  pound  of  veal,  and  of  fat  pork  the  fame  quantity, 
chop  them  very  well  together,  and  beat  them  in  a  mortar  fine; 
add  fome  fweet-herbs  and  fage,  a  little  lemon- peel,  nutmeg, 
pepper  and  fait,  and  a  little  beaten  mtkce ;  upon  this  lay  a 
layer  of  bacon  or  ham,  and  then  a  bay-leaf;  take  a  little 
fine  fkewer  and  flick  juft  in  about  two  inches  long,  to  hold 
them  together,  then  pour  a  little  melted  butter  over  them,  and 
fend  them  to  the  oven  to  bake  ;  when  they  are  enough  lay  them 

in 
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in  your  difh,  and  pour  good  gravy  over  them,  with  mufhroom&s 
and  garnilh  with  lemon,  f 

/ 

A  pig  in  jelly, 

CUT  it  into  quarters,  and  Jay  it  into  your  ffew-pan,  put  in 
one  calf’s  foot  and  the  pig’s  feet,  a  pint  of  Rhenifh  wine,  the 
juice  of  four  lemons,  and  one  quart  of  water,  three  or  four 
blades  of  mace,  two  or  three  cloves,  fome  fait,  and  a  very  little 
piece  of  lemon-peel  ;  ftove  it,  or  do  it  over  a  flow  fire  two 
hours ;  then  take  it  up,  lay  the  pig  into  the  diCh  you  intended 
it  for,  then  ftrain  the  liquor,  and  when  the  jelly  is  cold,  (kirn 
off  the  fat,  and  leave  the  fettling  at  the  bottom.  W^ann  the 

jelly  again,  and  pour  over  the  pig;  then  ferve  it  up  cold  in  the 
jelly. 

To  Are fs  a  pig  the  French  way. 

SPIT  your  pig,  lay  it  down  to  the  fire,  let  it  roaft  till  it  is 
thoroughly  warm,  then  cut  it  off  the  fpit,  and  divide  it  in 
twenty  pieces.  Set  them  to  flew  in  half  a  pint  of  white  wine, 
and  a  pint  of  firong  broth,  feafoned  with  grated  nutmeg,  pep* 
per,  two  onions  cut  fmall,  and  fome  ftripped  thyme.  Let  it  ftew 
an  hour,  then  put  to  it  half  a  pint  of  ftrong  gravy,  a  piece  of 
butter  rolled  in  flour,  fome  anchovies,  and  a  fpoonful  of  vine¬ 
gar,  or  mufii room  pickle :  when  it  is  enough,  lay  it  in  your 
dilh,  and  pour  the  gravy  over  it,  then  garnifh  with  orange  mi 
lemon. 

y 

To  drefs  a  pig  au  pere  duillet . 

CUT  off  the  head,  and  divide  it  into  quarters,  lard  them 
with  bacon,  feafon  them  well  with  mace,  cloves,  pepper,  nut- 
fait*  Lay  a  layer  of  fat  bacon  at  the  bottom  of  z  ket¬ 
tle,  lay  the  head  in  the  middle,  and  the  quarters  round  ;  then 
put  in  a  bay- leaf,  one  rocambole,  an  onion  fliced,  lemon,  car* 
rots,  parfnips,  parfley,  and  cives ;  cover  it  again  with  bacon* 
put  in  a  quart  of  broth,  flew  it  over  the  fire  for  an  hour,  and 
then  take  it  up,  put  your  pig  into  a  ftew-pan  or  kettle,  pour  a 
bottle  of  white  wine,  cover  it  clofe,  and  let  it  flew  for  an  hour 
very  foftly.  If  you  would  ferve  it  cold,  let  it  ftand  till  it  is  cold  ; 
then  drain  it  well,  and  wipe  it,  that  it  may  look  white,  and  lay 
it  in  a  dilh  with  the  head  in  the  middle,  and  die  quarters 
round,  then  throw  fome  green  parfley  all  over:  or  any  one  of 
the  quarters  is  a  very  pretty  little  dilh,  laid  on  water-creiles. 

'  <  .  If 
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If  you  would  have  it  hot,  whilft  your  pig  is  Hewing  in  the  wine, 
take  the  firft  gravy  it  was  ftewed  in,  and  drain  it,  (kirn  oft  all 
the  fat,  then  take  a  fweetbread  cut  into  five  or  fix  dices,  feme 
truffles,  morels,  and  mufh  rooms  ;  flew  all  together  till  they  are 
enough,  thicken  it  with  the  yolks  of  two  eggs,  or  a  piece  of 
butter  rolled  in  flour,  and  when  your  pig  is  enough  take  it  out, 
and  lay  it  in  your  diib  ;  and  put  the  wine  it  was  ftewed  in  to 
the  ragoos  then  pour  all  over  the  pig,  and  garnifta  with  lemon. 

A  pig  matelote. 

GUT  and  fcald  your  pig,  cut  off  the  head  and  pettytoes, 
then  cut  your  pig  in  four  quarters,  put  them  with  the  head 
and  toes  into  cold  water  ;  cover  the  bottom  of  a  ftew-pan  with 
flices  of  bacon,  and  place  over  them  the  faid  quarters,  with  the 
pettytoes  and  the  head  cut  in  two.  Seafon  the  whole  with 
pepper,  fait,  thyme,  bay-leaf,  an  onion,  and  a  bottle  of  white 
wine ;  lay  over  more  flices  of  bacon,  put  over  it  a  quart  of  wa¬ 
ter,  and  let  it  boil.  Take  two  large  eels,  fkin  and  gut  them, 
and  cut  them  about  five  or  fix  inches  long;  when  your  pig  is 
half  done,  put  in  your  eels,  then  boil  a  dozen  of  large  craw-fifh, 
cut  off  the  claws,  and  takeoff  the  (hells  of  the  tails  ;  and  wheat 
your  pig  and  eels  are  enough,  lay  firft  your  pig  and  the  petty¬ 
toes  round  it,  but  don’t  put  in  the  head  (it  will  be  a  pretty  difti 
cold)  then  lay  your  eels  and  craw-fifh  over  them,  and  take  the 
liquor  they  were  ftewed  in,  fkin  off  all  the  fat,  then  add  to  it 
half  a  pint  of  ftrong  gravy  thickened  with  a  little  piece  of  burnt 
butter,  and  pour  over  it,  then  garnifh  with  craw-fifti  and  le¬ 
mon.  This  will  do  for  a  firft  courfe,  or  remove.  Fry  the 
brains  and  h.y  round,  and  all  over  the  difti. 

To  drefs  a  pig  like  a  fat  lamb.  1 

TAKE  a  fat  pig,  cut  oft' his  head,  flit  and  trufs  him  up  like 
a  lamb;  when  he  is  flit  through  the  middle  and  fidnned,  par-' 
boil  him  a  little,  then  throw  fome  parfiey  over  him,  roaft  it  and 
drudge  it.  Let  your  fauce  be  half  a  pound  of  butter  and  a 
pint  of  cream,  ftirred  all  together  till  it  is  fmooth ;  then  pour 
it  over  and  fend  it  to  table. 

To  roaft  a  pig  with  the  hair  on. 

DRAW  your  pig  very  clean  at  the  vent,  then  take  out  the 
guts,  liver,  and  lights ;  cut  off  his  feet,  and  trufs  him,  prick 
up  his  belly,  fpit  him,  lay  him  down  to  the  fire,  but  take 

care 
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care  not  to  fcorch  him  :  when  the  (kin  begins  to  rife  up  in  bliT- 
ters,  pull  off  toe  (kin,  hair  and  all ;  when  you  have  cleared 
the  pig  of  both,  fcorch  him  down  to  the  bones,  and  bafte  him 
with  butter  and  cream  or  half  a  pound  of  butter,  and  a  pint  of 
milk,  put  it  into  the  dripping-pan,  and  keep  halting  it  well  ; 
then  throw  forrse  fait  over  it,  and  drudge  it  with  crumbs  of 
biead  till  it  is  b alt  an  inch  or  an  inch  thick,  VVhen  it  is  enough, 
and  of  a  fine  blown,  but  not  fcorched,  take  it  up,  lay  it  in  your 
difh,  and  let  your  fauce  be  good  gravy,  thickened  with  butter 
rolled  in  a  little  flour  ;  or  elie  make  the  following  fauce  :  take 
half  a  pound  of  butter  and  a  pint  of  cream,  put  them  on  the 
fire,  and  keep  them  ftirring  one  way  all  the  time  ;  when  the 
butter  is  melted,  and  the  fauce  thickened,  pour  it  into  your 
oifh,  Don  t  garnifh  with  any  thing,  unlefs  fome  rafpings  of 
bread  ;  and  then  with  your  finger  figure  it  as  you  fancy. 

To  roaft  a  pig  with  the  Jkin  on, 

LET  your  pig  be  newly  killed,  draw  him,  flay  shim,  and 
wipe  him  very  dry  with  a  cloth  ;  then  make  a  hard  meat  with 
a  pint  of  cream,  the  yolks  of  fix  eggs,  grated  bread,  and  beef- 
fuet,  feafoned  with  fait,  pepper,  mace,  nutmeg,  thyme,  and 
lemon-peel  :  make  of  this  a  pretty  ftiff  pudding,  fluff  the  belly 
of  the  pig,  and  few  it  up  ;  then  fpit  it,  and  lay  it  down  to  roaft. 
Let  your  dripping-pan  be  very  clean,  then  pour  into  it  a  pint 
of  red  wine, ^grate  fome  nutmeg  all  over  it,  then  throw  a  little 
fait  over,  a  little  thyme,  and  fome  lemon-peel  minced ;  when 
it  is  enough  (hake  a  little  flour  over  it,  and  bafte  it  with  butter, 
to  have  a  fine  froth.  Take  it  up  and  lay  it  in  a  difh,  cut  off 
the  head,  take  the  fauce  which  is  in  your  dripping-pan,  and 
thicken  it  with  a  piece  of  butter  ;  then  take  the  brains,  bmife 
them,  mix  them  with  the  fauce,  rub  in  a  little  dried  fage,  pour 
it  into  your  difh,  ferve  it  up,  Garnifh  with  hard  eggs  cut 
into  quarters,  and  if  you  have  not  fauce  enough,  add  half  a  pint 
of  good  gravy.  ' 

^  Note,  You  muft  take  great  care  no  afhes  fall  into  the  drip- 
ping-pan,  which  may  be  prevented  by  having  a  good  fire, 
which  will  not  want  any  ftirring. 

To  make  a  pretty  difh  of  a  hr e aft  of  venifon . 

TAKE  half  a  pound  of  butter,  flour  your  venifon,  and  fry 
it  of  a  hue  brown  on  both  Tides  ;  then  take  it  up  and  keep  it 
hot  covered  in  the  difti :  take  fome  flour,  and  ftir  it  into  the 
butter  till  it  is  quite  thick  and  brown  (but  take  great  care  it 

2  -  don't 
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don’t  burn)  ilir  in  half  a  pound  of  lumpYugar  beat  fine,  and 
pour  in  as  much  red  wine  as  will  make  it  of  the  thicknefs  of  a 
ragoo;  fqueeze  in  the  juice  of  a  lemon,  give  it  a  boil  up,  and 
pour  it  over  the  venifon.  Don’t  garnifti  the  difh,  but  fend  it 
to  table* 

>  ~ 

Eo  boil  a  haunch  or  neck  of  venifon*. 

LAY  it  in  fait  for  a  week,  then  boil  it  in  a  cloth  well  floured  ; 
for  every  pound  of  venifon  allow  a  quarter  of  an  hour  for  the 
boiling.  For  fauce  you  muff  boil  fome  cauliflowers,  pulled  in¬ 
to  little  fprigs  in  milk  and  water,  fome  fine  white  cabbage, 
fome  turnips  cut  into  dice,  with  fome  beetroot  cut  into  long 
narrow  pieces,  about  an  inch  and  a  half  long,  and  half  an  inch 
thick  :  lay  a  fprig  of  cauliflower,  and  fome  of  the  turnips  malhed 
with  fome  cream  and  a  little  butter;  let  your  cabbage  be  boil¬ 
ed,  and  then  beat  in  a  faucepan  with  a  piece  of  butter  and  fak, 
lay  that  next  the  cauliflower,  then  the  turnips,  then  cabbage, 
and  io  on,  till  the  difii  is  full ;  place  the  beetroot  here  and 
there,  juft  as  you  fancy;  it  looks  very  pretty,  and  is  a  fine 
difh.  Have  a  little  melted  butter  in  a  cup,  if  wanted. 

Note,  A  leg  of  mutton  cut  venifon  fafhion,  and  drefled  the 
fame  way,  is  a  pretty  difh  :  or  a  fine  neck,  with  the  fcraig  cut 
oft.  T  his  eats  well  boiled  or  hafhed,  with  gravy  and  fweet 
fauce  the  next  day. 

To  boil  a  leg  of  mutton  like  venifon . 

TAKE  a  leg  of  mutton  cut  venifon  fafhion,  boil  it  in  a  cloth 
well  floured  ;  and  have  three  or  four  cauliflowers  boiled,  pulled 
into  fprigs,  ftewed  in  a  faucepan  with  butter,  and  a  little  pep¬ 
per  and  fait ;  then  have  fome  fpinach  picked  and  waftied  clean, 
put  it  into  a  faucepan  with  a  little  fait,  covered  clofe,  and 
ftewed  a  little  while  ;  then  drain  the  liquor,  and  pour  in  a 
quarter  of  a  pint  of  good  gravy,  a  good  piece  of  butter  rolled 
in  flour,  and  a  little  pepper  and  fait  ;  when  ftewed  enough  lay 
the  fpinach  in  the  difh,  the  mutton  in  the  middle,  and  the  cau¬ 
liflower  over  it,  then  pour  the  butter  the  cauliflower  was  ftew¬ 
ed  in  over  it  all  :  but  you  are  to  observe  in  ftewing  the  cauli¬ 
flower,  to  melt  your  butter  nicely,  as  for  fauce,  before  the 
cauliflower  goes  in.  This  is  a  genteel  difh  for  a  firft  courfe  at 
bottom, 

* 
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The  Art  of  Cookery * 


To  roaft  tripe. 

CUT  your  tripe  in  two  fquare  pieces,  fomewhat  long,  have 
a  force  meat  made  of  crumbs  of  bread,  pepper,  fait,  nutmeg, 
fweet-herbs,  lemon-peel,  and  the  yolks  of  eggs  mixt  all  toge¬ 
ther  ;  fpread  it  on  the  fat  fide  of  the  tripe,  and  lay  the  other  fat 
fide  next  it  ;  then  roll  it  as  light  as  you  can,  and  tie  it  with  a 
packthread  ;  fpit  it,  roaft  it,  and  bafte  it  with  butter ;  when 
roafted  lay  it  in  your  difh,  and  for  fauce  melt  fome  butter,  and 
add  what  drops  from  the  tripe.  Boil  it  together,  and  garnifli 
with  raspings. 

To  drefs  Poultry. 

T o  roaft  a  turkey . 

THE  bed:  way  to  roaft  a  turkey  is  to  loofen  the  fkin  on  the 
breaft  of  the  turkey,  and  fill  it  with  force-meat  made  thus  : 
take  a  quarter  of  a  pound  of  beef-fuet,  as  many  crumbs  of 
bread,  a  little  lemon-peel,  an  anchovy,  fome  nutmeg,  pepper, 
parfiey,  and  a  little  thyme.  Chop  and  beat  them  all  well  toge¬ 
ther,  mix  them  with  the  yolk  of  an  egg,  and  ftulf  up  the  breaft  ; 
when  you  have  no  fuet,  butter  will  do  :  or  you  may  make  your 
force-meat  thus :  fpread  bread  and  butter  thin,  and  grate  fome 
nutmeg  over  it :  when  you  have  enough  roll  it  up,  and  ftuff  the 
breaft  of  the  turkey ;  then  roaft  it  of  a  fine  brown,  but  be  fure  to 
pin  fome  white  paper  on  the  breaft  till  it  is  near  enough.  You 
muft  have  good  gravy  in  the  difh,  and  bread  fauce  made  thus: 
take  a  good  piece  of  crumb,  put  it  into  a  pint  of  water,  with  a 
blade  or  two  of  mace,  two  or  three  cloves,  and  fome  whole  pep¬ 
per.  Boil  it  up  five  or  fix  times,  then  with  a  fpoon  take  out 
the  fpice  you  had  before  put  in,  and  then  you  muft  pour  off  the 
water  (you  may  boil  an  onion  in  it  if  you  pleafe) ;  then  beat  up 
the  bread  with  a  good  piece  of  butter  and  a  little  fait;  oronion- 
fauce,  made  thus  :  take  fome  onions,  peel  them  and  cut  them 
into  thin  dices,  and  boil  them  half  an  hour  in  milk  and  water; 
then  drain  the  water  from  them  and  beat  them  up  with  a  good 
piece  of  butter ;  {hake  a  little  dour  in,  and  ftir  it  altogether 
with  a  little  cream,  if  you  have  it,  (or  milk  will  do) ;  put  the 
fauce  into  boats,  and  garnifli  with  lemon. 

Another  way  to  make  fauce:  Take  half  a  pint  of  ovfters, 
ftrain  the  liquor,  and  put  the  oyfters  with  the  liquor  into  a 
fay  ce- pan,  with  a  blade  or  two  of  mace;  let  them  juft  lump, 
then  pour  itj  a  glafs  of  white  wiiie3  let  &  boil  once,  and  thicken 
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It  with  a  piece  of  butter  rolled  in  Hour.  Serve  this  up  in  a  ba~ 
fon  by  itfelf,  with  good  gravy  in  the  difh,  for  every  body  don't 
love  oyfter-fauce.  This  makes  a  pretty  fide-difh  for  fupper,  or 
a  eorner-difh.  of  a  table  for  dinner.  If  you  chafe  it  in  the  difh, 
add  half  a  pint  of  gravy  to  it,  and  boil  it  up  together.  This 
fauce  is  good  either  with  boiled  or  roafted  turkies  or  fowls  ;  but 
you  may  leave  the  gravy  out,  adding  as  much  butter  as  will  do 
for  fauce,  and  garnifhing  with  lemon. 


To  make  a  mock  cyfter-fauce ,  either  for  turkies  or  fowls 

boiled .  ' 

FORCE  the  turkies  or  fowls  as  above,  and  make  your  fauce 
thus  :  take  a  quarter  of  a  pint  of  water,  an  anchovy,  a  blade 
or  two  of  mace,  a  piece  of  lemon-peel,  and  five  or  fix  whole 
peppercorns.  Boil  thefe  together,  then  drain  them,  add  as 
much  butter  with  a  little  flour  as  will  do  for  fauce;  let  it  boil, 
and  lay  faufages  round  the  fowl  or  turkey.  Garnifh  with 
lemon. 


To  make  mujhroom- fauce  for  white  fowls  of  all  forts. 

TAKE  a  pint  of  mufhrooms,  wadi  and  pick  them  very  clean*, 
and  put  them  into  a  faucepan,  with  a  little  fait,  feme  nutmeg, 
a  blade  of  mace,  a  pint  of  cream,  and  a  good  piece  of  butter 
rolled  in  flour.  Boil  thefe  all  together,  and  keep  (birring 
_£hem  ;  then  pour  your  fauce  into  your  difh,  and  garnifh  with 
lemon. 


Mufhrocm-fauce  for  white  fowls  boiled , 

TAKE  half  a  pint  of  cream,  and  a  quarter  of  a  pound  of 
butter,  dir  them  together  one  way  till  it  is  thick  ;  then  add  a 
fpoonful  of  mufhrooms  pickle,  pickled  mufhrooms,  or  freih  if 
you  have  them.,  Garnifh  only  with  lemon. 

To  make-celery  fauce ,  either  for  reaped  or  boiled  fowls , 
cur  kies ,  partridges ,  or  any  other  game* 

TAKE  a  large  bunch  of  celery,  wafh  and  pare  it  very  clean, 
cut  it  into  little  thin  bits,  and  boil  it  foftly  in  a  little  water  till 
it  is  tender  ;  then  add  a  little  beaten  mace,  feme  nutmeg,  pep¬ 
per,  and  fait,  thickened  with  a  good  piece  of  butter  roiled  in 

1  flour  then  boil  it  up,  and  pour  in  your  difh. 

I 
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You  may  make  it  with  cream  thus  >  boil  your  celery  aa- 
above,  and  add  Tome  mace,  nutmeg,  a  piece  of  butter  as  big 
as  a  walnut  rolled  in  flour,  and  half  a  pint  of  cream  ;  boil 
them  all  together,  and  you  may  add,  if  you  will,  a  glafs  of 
white  wine,  and  a  fpoonful  of  catchup. 

To  make  brown  celery  faucet 

STEW  the  celery  as  above,  then  add  mace,  nutmeg,  pepper, 
fait,  a  piece  of  butter  rolled  in  flour,  with  a  glafs  of  red  wine^ 
a  fpoonful  of  catchup,  and  half  a  pint  of  good  gravy  ;  boil 
all  thefe  together,  and  pour  into  the  difli.  Garnifh  with  le¬ 
mon. 

,  To  flew  a  turkey  or  fowl  in  celery* fauce. 

YOU  muft  judge  according  to  the  largenefs  of  your  turkey 
or  fowl,  what  celery  or  fauce  you  want.  Take  a  large  fowl, 
put  it  into  a  faucepan  or  pot,  and  put  to  it  one  quart  of  good 
broth  or  gravy,  a  bunch  of  celery  wafhed  clean  and  cut  fmall, 
with  fome  mace,  cloves,  pepper,  and  allfpice  tied  loofe  in  a 
muflin  rag  ;  put  in  an  onion  and  a  fprig  of  thyme  ;  let  thefe 
flew  foftly  till  they  are  enough,  then  add  a  piece  of  butter  rolled 
in  flour  ;  take  up  your  fowl,  and  pour  the  fauce  over  it.  An 
hour  will  do  a  large  fowl,  or  a  fmall  turkey  5  but  a  very  large 
turkey  will  take  two  hours  to  do  it  foftly.  If  it  is  overdone  or 
dry  it  is  fpoiled  ;  but  you  may  be  a  judge  of  that,  if  you  look  at 
it  now  and  then.  Mind  to  take  out  the  onion,  thyme,  and 
fpice,  before  you  fend  it  to  table. 

Note,  A  neck  of  veal  done  this  way  is  very  good,  and  will 
take  two  hours  doing. 

O 

To  make  egg- fauce  proper  for  roafted  chickens . 

MELT  your  butter  thick  and  fine,  chop  two  or  three  hard- 
boiled  eggs  fine,  put  them  into  a  bafon,  pour  the  butter  over 
them,  and  have  good  gravy  in  the  dith. 

S  hal ot-fa  uce  for  roafted  fowls* 

TAKE  five  or  fix  fhalots  peeled  and  cut  fmall,  put  them  into 
a  faucepan,  with  two  fpoonfuls  of  white  wine,  two  of  water, 
and  two  of  vinegar ;  give  them  a  boil  up,  and  pour  them  into 
your  difh,  with  a  little  pepper  and  fait.  Fowls  roafted  and  laid 
on  watercreffes  is  very  good,  without  any  other  ft  uce. 
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Shalot-faute  for  a  feral g  of  mutton  boiled . 

TAKE  two  fpoonfuls  of  the  liquor  the  muton  is  boiled  in* 
two  fpoonfuls  of  vinegar,  two  or  three  fhalots  cut  fine,  with  % 
little  fait;  put  it  into  a  faucepan,  with  a  piece  of  butter  as  big 
as  a  walnut  rolled  in  a  little  flour;  ftir  it  together,  and  give  it 
a  boil.  For  thofe  who  love  (halot,  it  is  the  prettied  fauce  th,at 
can  be  made  to  a  feraig  of  mutton. 

To  drefs  livers  with  mu/hr 00m  fauce. 

TAKE  fome  pickled  or  frelh  mufhrooms,  cut  final! ;  both  if 
you  have  them  ;  and  let  the  livers  be  bruifedfine,  with  a  good 
deal  of  parfley  chopped  fmall,  a  fpoo'nful  or  two  of  catchup,  a 
glafs  of  white  wine,  and  as  much  good  gravy  as  will  make  fauce 
enough  ;  thicken  it  with  a  piece  of  butter  rolled  in  flour.  This 
does  either  for  roafted  or  boiled. 

‘  '  ...  / 
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A  pretty  little  fauce . 

TAKE  the  liver  of  the  fowl,  bruife  it  with  a  little  of  the 
liquor,  cut  a  little  lemon-peel  fine,  melt  fome  good  butter,  and 
mix  the  liver  by  degrees  ;  giye  it  a  boil,  and  pour  it  into  the 

difh. 

To  make  lemon- fauce  for  boiled  fowls. 

,  TAKE  a  lemon,  pare  off  the  rind,  then  cut  it  into  ilices, 
and  cut  it  fmall  ;  take  all  the  kernels  out,  bruife  the  liver  with 
two  or  three  fpoonfuls  of  good  gravy,  then  melt  fome  butter, 
mix  it  all  together,  give  them  a  boil,  and  cut  in  a  little  lemon- 
peel  very  fmall. 

A  German  way  of  dr  effing  fowls . 

TAKE  a  turkey  or  fowl,  duff  the  bread  with  what  force¬ 
meat  you  like,  and  fill  the  body  with  roafted  chefnuts  peeled. 
Road  it,  and  have  fome  more  roafted  chefnuts,  peeled,  put 
them  in  half  a  pint  of  good  gravy,  with  a  little  piece  of  butter 
rolled  in  flour  ;  boil  thefe  together,  with  fome  fmall  turnips 
and  faufages  cut  in  flices,  and  fried  or  boiled.  Garnifh  with 
chefriuts. 

Note,  You  may  drefs  ducks  the  fame  way. 
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To  drefs  a  turkey  or  fowl  to  perfection, 

BONE  them,  and  make  a  fo.ce-meat  thus  :  take  the  Hefh  of 
a  fowl,  cut  it  fmall,  then  take  a  pound  of  veal,  beat  it  in  a 
mortar,  with  half  a  pound  of  beef  fuet,  as  much  crumbs  of 
bread,  fame  mufhroc  ms,  trufBes  and  morels  cut  fmall,  a  few 
fweet-herbs  and  pariley,  with  feme  nutmeg,  pepper,  and  fait, 
a  little  mace  beaten,  fome  lemon-peel  Cut  fine;  mix  all  thefe 
together,  with  the  yo'ks  of  two  eggs,  then  fill  vour turkey,  and 
roaft  it.  This  will  do  for  a  large  turkey,  and  fo  in  proportion 
for  a  fowl.  Let  your  fauce  be  good  gravy,  with  mufhrooms, 
truffles  and  morels  in  it  :  then  garnifh  with  lemon,  and  for  va¬ 
riety  fake  you  may  lard  your  fowl  or  turkey. 

To  few  a  turkey,  hr  own. 

TAKE  your  turkey,  after  it  is  nicely  picked  and  drawn,  fill 
the  fkin  of  the  bread  with  force-meat,  and  put  an  anchovy, 
a  fhalot,  and  a  little  thyme  in  the  belly,  lard  the  breaft  with 
bacon,  then  put  a  good  piece  of  butter  in  the  ftew.pan,  flour 
the  turkey,  and  fry  it  juft  of  a  fine  brown;  then  take  it  out, 
and  put  it  into  a  deep  ftew-pan,  or  little  pot,  that  will  juft 
hold  it,  and  put  in  as  much  gravy  as  will  barely  cover  it,  a  glafs 
of  red  wine,  fome  whole  pepper,  mace,  two  or  three  cloves3 
and  a  little  bundle  of  fweet-herbs  ;  cover  it  clofe,  and  flew 
it  for  an  hour,  then  take  up  the  turkey,  and  keep  it  hot  cover¬ 
ed  by  the  fire,  and  boil  the  fauce  to  about  a  pin*,  ftrain  it  off, 
add  the  yolks  of  two  eggs,  and  a  piece  of  butter  rolled  in  flour  ; 
ffir  it  till  it  is  thick,  and  then  lay  your  turkey  in  the  difh,  and 
pour  your  fauce  over  it,  Y ou  may  have  ready  iome  little  F rench 
loaves,  about  the  bignefs  of  an  egg,  cut  oft'  the  tops,  and  take 
cut  the  crumb;  then  fry  them  of  a  fine  brown,  fiil  thero  with 
ftewed  oyfters,  lay  them  round  the  did),  and  garnifh  with  le¬ 
mon. 

To  flew  a  turkey  hr  own  the  nice  way * 

BONE  it,  and  fill  it  with  a  force-meat  made  thus  :  take  the 
flefh  of  a  fowl,  half  a  pound  of  veal,  and  the  flefh  of  two 
ptgeon  ,  with  a  well-pi  kted  or  dry  tongue,  peel  it,  and 
chop  it  all  together,  then  beat  in  a  mortar,  with  the  marrow 
of  a  beef  bone,  or  a  pound  of  the  fat  of- a  loin  of  veal  ;  fea- 
fon  it  with  two  or  three  blades  of  mace,  two  or  three  cloves, 
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and  half  a  nutmeg  dried  at  a  good  diftance  from  the  fire,  and 
pounded,  with  a  little  pepper  and  fait :  mix  all  thefe  well  to¬ 
gether,  fill  your  turkey,  fry  them  of  a  fine  brown,  and  put  it 
into  a  little  pot  that  will  juft  hold  it  5  lay  four  or  five  fkewers  at 
the  bottom  of  the  pot,  to  keep  the  turkey  from  flicking  ;  put  in 
a  quart  of  good  beef  and  veal  gravy,  wherein  was  boiled  fpice 
and  fweet-herbs,  cover  it  clofe,  and  let  it  flew  half  an  hour  ; 
then  put  in  a  glafs  of  red  wine,  one  ipoonful  of  catchup,  a 
large  fpoonful  of  pickled  mufhrooms,  and  a  few  frefh  ones,  if 
you  have  them,  a  few  truffles  and  morels,  a  piece  of  butter  as 
big  as  a  walnut  rolled  in  flour;  cover  it  clofe,  and  let  it  flew 
half  an  hour  longer;  get  the  little  French  rolls  ready  fried, 
take  fome  oyfters,  and  ftrain  the  liquor  from  them,  then  put 
the  oyfters  and  liquor  into  a  faucepan,  with  a  blade  of  mace, 
a  little  white  wine,  and  a  piece  of  butter  roiled  in  flour ;  let 
them  flew  till  it  is  thick,  then  fill  the  loaves,  lay  the  turkey  in 
the  difh,  and  pour  the  fauce  over  it.  If  there  is  any  fat  on  the 
gravy  take  it  off,  and  lay  the  loaves  on  each  fide  of  the  turkey. 
GaVnifh  with  lemon  wnen  you  have  no  loaves,  and  take  oyfters 
dipped  in  batter  and  fried. 

Note,  The  fame  will  do  for  any  white  fowl. 

A  fowl  a  la  braife. 

TRUSS  your  fowl,  with  the  leg  turned  into  the  belly,  fea* 
fon  it  both  infide  and  out,  with  beaten  mace,  nutmeg,  pepper, 
and  fait,  lay  a  layer  of  bacon  at  the  bottom  of  a  deep  flew  pan, 
then  a  layer  of  veal,  and  afterwards  the  fowl,  then  put  in  an 
onion,  two  or  three  cloves  fluck  in  a  little  bundle  of  fweet- 
herbs,  with  a  piece  of  carrot,  then  put  at  the  top  a  layer  of 
bacon,  another  of  veal,  and  a  third  of  beef,  cover  it  clofe,  and 
Jet  it  ftand  over  the  fire  for  two  or  three  minutes,  then  pour  in 
a  pint  of  broth,  or  hot  water ;  cover  it  clofe,  and  let  it  ftew  an 
hour,  afterwards  take  up  your  fowl,  ftrain  the  fauce,  and  after 
you  have  fkimmed  off  the  fat,  thicken  it  with  a  little  piece  [of 
butter.  You  i*nay  add  juft  what  you  pieafe  to  the  fauce.  A  ra- 
goo  of  fweet-herbs,  cocks  combs,  truffles  and  morels,  or  mufh¬ 
rooms,  with  force-meat  balls,  looks  very  pretty,  or -any  of  the 
fauces  above. 

ia.  ;•  _ 

cio  force  a  fowl. 

TAKE  a  good  fowl,  pick  and  draw  it,  Hit  the  (kin  down  the 
back,  and  take  the  flefh  from  the  bones y  mince  it  very  frfvall', 
and  mix  it  with  one  pound  of  beef- fact  Hired,  a  pint  of  large 

F  4  oyfters 
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oyfters  chopped,  two  anchovies,  a  fhalot,  a  little  grated  bread, 
and  fome  fweet- herbs  $  Hired  all  this  very  well,  mix  them  to¬ 
gether,  and  make  it  up  with  the  yolks  of  eggs,  then  turn  all 
thefe  ingredients  on  the  bones  again,  and  draw  the  fkin  oyer 
again,  then  few  up  the  back,  and  either  boil  the  fowl  in  a  blad¬ 
der  an  hour  and  a  quarter,  or  roaft  it,  then  ftew  fome  more 
oyfters  in  gravy,  bruife  in  a  little  of  your  force-meat,  mix  it  up 
with  a  little  frefti  butter,  and  a  very  little  flour ;  then  give  it  a 
boil,  lay  your  fowl  in  the  difh,  and  pour  the  fauce  over  it, 
garniftiing  with  lemon. 

To  roaft  a  fowl  with  chef  nuts. 

FIRST  take  fome  chefnuts,  roaft  them  very  carefully,  fo  as 
not  to  burn  them,  take  off  the  fkin,  and  peel  them,  take  about 
a  dozen  of  them  cut  fmall,  and  bruife  them  in  a  mortar  ;  par¬ 
boil  the  liver  of  the  fowl,  bruife  it,  cut  about  a  quarter  of  a 
pound  of  ham  or  bacon,  and  pound  it ;  then  mix  them  all  to¬ 
gether,  with  a  good  deal  of  parfley  chopped  fmall,  a  little  fweet- 
herbs,  fome  mace,  pepper,  fait,  and  nutmeg  5  mix  thefe  to¬ 
gether  and  put  into  your  fowl,  and  roaft  it.  The  beft  way  of 
doing  it  is  to  tie  the  neck,  and  hang  it  up  by  the  legs  to  road 
with  a  firing,  and  bafte  it  with  butter.  For  fauce  take  the  reft 
of  the  chefnuts  peeled  and  fkinned,  put  them  into  fome  good 
gravy,  with  a  little  white  wine,  and  thicken  it  with  a  piece  of 
butter  rolled  in  Hour;  then  take  up  your  fowl,  lay  it  in  the 
difh,  and  pour  in  the  fauce.  Garnifli  with  lemon. 

'  ■£/ 

Pullets  a  la  Saints  Menehout . 

AFTER  having  trufted  the  legs  in  the  body,  flit  them  along 
the  back,  fpread  them  open  on  a  table,  take  out  the  thigh 
bone,  and  beat  them  with  a  rolling-pin  ;  then  feafon  them  with 
pepper,  fait,  mace,  nutmeg,  and  fweet-herbs  5  after  that  take 
a  pound  and  a  half  of  veal,  cut  it  into  thin  flices,  and  lay  it  in 
a  ftew-pan  of  a  convenient  fize  to  ftew  the  pullets  in  :  cover  it 
and  fet  it  over  a  ftovc  or  flow  fire,  and  when  it  begins  to  cleave 
to  the  pan,  ftir  in  a  little  four,  (hake  the  pan  about  till  it  be  a 
little  brown,  then  pour  in  as  much  broth  as  will  ftew  the  fowls, 
ftir.it  together,  put  in  a  little  whole  pepper,  an  onion,  and  a 
little  piece  of  bacon  or  ham  ;  then  lay  in  your  fowls,  cover  them 
clofe,  and  let  them  ftew  half  an  hour  ;  then  take  them  out,  lay 
them  on  the  gridiron  to  brown  on  the  infide,  then  lay  them  before 
the  fire  to  do  on  the  cutfide  ;  ffrew  them  over  with  the  voile 
of  an  egg,  fome  crumbs  of  bread,  and  bafte  them  with  a  little 

butter ; 
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butter :  let  them  be  of  a  fine  brown,  and  boil  the  gravy  till 
there  is  about  enough  for  fauce,  {train  it,  put  a  few  mufhrooms 
in,  and  a  little  piece  of  butter  rolled  in  flour;  lay  the  pullets 
in  the  difli,  and  pour  in  the  fauce.  Garnifh  with  lemon. 

Note,  You,  may  brown  them  in  the  oven,  or  fry  them,  which 
you  pleafe. 


Chicken  furprize. 

IF  a  fmall  difh,  one  large  fowl  will  do  ;  roafl  it,  and  take 
the  lean  from  the  bone,  cut  it  in  thin  flices,  about  an  inch  lon^ 
tols  it  up  with  fix  or  feven  fpoonfuls  of  cream,  and  a  piece  of 
butter  rolled  in  flour,  as  big  as  a  walnut.  Boil  it  up  and  fet 
it  to  cool  ;  then  cut  fix  or  feven  thin  flices  of  bacon  round* 
place  them  in  a  petty-pao,  and  put  fome  force-  meat  on  each 
fide,  work  them  up  in  the  form  of  a  French -roll,  with  a  raw 
egg  in  your  hand,  leaving  a  hollow  place  in  the  middle;  put  in 
your  fowl?  and  cover  them  with  fome  of  the  fame  force-meat* 
rubbing  them  fmooth  with  your  hand  and  a  raw  egg ;  make* them 
of  the  height  and  bignefs  of  a  French-roll,  and  throw  a  little 
fine  grated  bread  over  them.  Bake  them  three  quarters  or  an 
flour  in  a  geptfe  oyen,  or  under  a  baking  cover,  till  they  come 
to  a  fine  brown,  and  place  them  on  your  mazarine,  that  they 
may  not  touch  one  another,  but  place  them  fo  that  they 
may  not  fall  flat  in  the  baking  ;  or  you  may  form  them  on  your 
table  with  a  broad  kitchen  knife,  and  place  them  on  the  thing 
you  intend  to  bake  them  on.  You  may  put  the  leg  of  a  chicken 
into  one  of  the  loaves  you  intend  for  the  middle,  Let  your 
fauce  he  gravy  thickened  with  butter  and  a  little  juice  of  lemon. 
Y  his  is  a  pretty  fide-difh  for  a  firfi  courfe,  furpmer  or  winter, 
if  you  can  get  them. 


Mutton  chops  in  difguife . 

TAKE  as  many  mutton  chops  as  you  want,  rub  them  with 
pepper,  fait,  nutmeg,  and  a  little  parfley  ;  roll  each  chop  in 
h^.f  a  fheet  of  white  paper,  well  buttered  on  the  in  fide,  and 
rolled  on  each  end  clofe.  Have  fome  hog>s  lard,  or  beef-drip¬ 
ping  boiling  in  a  ftew-pan,  put  in  the  fteaks,  fry  them  of  a  fine 
brown,  lay  them  in  your  difh,  and  garnifh  with  fried  parfley  ; 
throw  fome  all  over,  have  a  little  good  gravy  in  a  cup,  but  take 
great  care  you  do  not  break  the  paper,  nor  have  any  fat  in  the 
%difh3  but  let  them  be  well  drained. 


Chickens 
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Chickens  roafted  with  force-meat  and  cucumbers . 

TAKE  two  chickens,  drefs  them  very  neatly,  break  the 
bread-bone,  and  make  force-meat  thus  :  "take  the  fle/h  of  a 
fowl,  and  of  two  pigeons,  with  fome  dices  of  ham  or  bacon, 
chop  them  all  well  together,  take  the  crumb  of  a  penny  loaf 
fioaked  in  milk  and  boiled,  then  fet  to  coo!  ;  when  it  is  cool 
mix  it  all  together,  feafon  it  with  beaten  mace,  nutmeg,  pep¬ 
per,  and  a  little  fait,  a  very  little  thyme,  fome  parfley^  and  a 
little  lemon- peel,  with  the  yolks  of  two  eggs;  then  fill  your 
fowls,  fpit  them,  and  tie  them  at  both  ends ;  after  you  have 
papered  the  bread,  take  four  cucumbers,  cut  them  in  two,  and 
lay  them  in  fait  and  water  two  or  three  hours  before  ;  then  dry 
them,  and  fill  them  with  fome  of  the  force-meat  (which  you 
mud  take  care  to  fave)  and  tie  them  with  a  packthread,  dour 
them  and  fry  them  of  a  fine  brown ;  when  your  chickens  are 
enough,  lay  them  in  the  difh  and  untie  your  cucumbers,  but 
take  care  the  meat  do  not  come  out ;  then  lay  them  round  the 
chickens  with  the  fat  fide  downwards,  and  the  narrow  end  up* 
wards.  You  mud  have  fome  rich  fried  gravy,  and  pour  into 
the  difh  ;  then  garnifh  with  lemon. 

Note,  One  large  fowl  done  this  way,  with  the  cucumbers 
laid  round  it,  looks  very  pretty,  and  is  a  very  good  difh. 

Chickens  d  la  braife . 

YOU  mud  take  a  couple  of  fine  chickens,  lard  them,- and 
feafon  them  with  pepper,  fait,  and  mace  ;  then  lay  a  layer 
of  veal  in  the  bottom  of  a  deep  dew-pan,  with  a  (lice  or  two 
of  bacon,  an  onion  cut  to  pieces,  a  piece  of  carrot  and  a  layer 
of  beef ;  then  lay  in  the  chickens  with  the  bread  downward,  and 
a  bundle  of  fweet- herbs  :  after  that  lay  a  layer  of  beef,  and 
put  in  a  quart  of  broth  or  water  ;  cover  it  clofe,  let  it  dew  very 
feftly  for  an  hour  after  it  begins  to  fimmer.  In  the  mean  time, 
get  ready  a  ragoo  thus  :  take  a  good  veal  fweetbread,  or  two, 
cut  them  final],  fet  them  on  the  fire,  with  a  very  little  broth  er 
water,  a  few  cocks-combs,  truffles  and  morels,  cut  fmall  with 
an  ox- palate,  if  you  have  it;  dew  them  all  together  rill  they  are 
enough  ;  and  when  your  chickens  are  done,  take  them  up,  and 
keep  them  hot ;  then  drain  the  liquor  they  were  dewed  in,  (kirn 
the  fat  off,  and  pour  into  your  ragoo,  add  a  glafs  of  red  wine,  a 
fpoonful  of  catchup,  and  a  few  mufhrooms ;  then  boil  ail  toge¬ 
ther,  with  a  few  artichoke  bottoms  cut  in  four,  and  afparagus- 
tops*  If  your  fauce  is  not  thick  enough,  take  a  little  piece  of 

8  butter 
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butter  rolled  in  flour,  and  when  enough  lay  your  chickens  in 
the  difh,  and  pour  the  ragoo  over  them.  Garniih  with  lemon. 

Or  you  may  make  your  fauce  thus :  take  the  gravy  the  fowls 
were  hewed  in,  ftrain  it,  (kirn  off  the  fat,  have  ready  half  a 
pint  of  oyfters,  with  the  liquor  ftrained,  put  them  to  your  gra¬ 
vy  with  a  glafs  of  white  wine,  a  good  piece  of  butter  rolled  in 
flour  ;  then  boil  them  all  together,  and  pour  over  your  fowls* 
Garniih  with  lemon. 

To  marinate  fowls. , 

TAKE  a  fine  large  fowl  or  turkey,  raifie  the  (kin  from  the 
breaft-bone  with  your  Anger,  then  take  a  veal  fweetbread  and 
cut  it  fmall,  a  few  oyfters,  a  few  mufhrooms,  an  anchovy,  fome 
pepper,  a  little  nutmeg,  fome  lemon-peel,  and  a  little  thyme; 
chop  all  together  fmall,  and  mixt  with  the  yolk  of  an  egg* 
fluff  it  in  between  the  fkin  and  the  flelh,  but  take  great  care 
you  do  not  break  the  fkin,  and  then  fluff  what  oyfters  you  pleafe 
into  the  body  of  the  fowl.  You  may  lard  the  breaft  of  the 
fowl  with  bacon,  if  you  chufe  it.  Paper  the  breaft,  and  roaft 
it8  Make  good  gravy,  and  garniih  with  lemon.  You  may  add 
a  few  mufhrooms  to  the  fauce. 

To  broil  chickens . 

SLIT  them  down  the  back,  and  feafon  them  with  pepper 
and  fait,  lay  them  on  a  very  clear  fire,  and  at  a  great  diftance. 
Let  the  infide  lie  next  the  fire  till  it  is  above  half  done  :  then 
turn  them,  and  take  great  care  the  flefhy  fide  do  not  burn, 
throw  fome  fine  rafpings  of  bread  over  it,  and  let  them  be  of  a 
line  brown,  but  not  burnt.  Let  your  fauce  be  good  gravy, 
with  mufhrooms,  and  garniih  with  lemon  and  the  livers  broiled* 
the  gizzards  cut,  flafhed,  and  broiled  with  pepper  and  fait. 

Or  this  fauce;  take  a  handful  of  forrel,  dipped  in  boiling 
water,  drain  it,  and  have  ready  half  a  pint  of  good  gravy,  a 
fhalot  Hired  fmall,  and  fome  parfley  boiled  very  green  ;  thicken 
it  with  a  piece  of  butter  rolled  in  flour,  and  add  a  glafs  of  red 
wine,  then  lay  your  forrel  in  heaps  round  the  fowls,  and  pour 
the  fauce  over  them.  Garnifh  with  lemon. 

jNote,  You  may  make  juft  what  fauce  you  fancy. 

Pulled  chickens . 

TAKE  three  chickens,  boil  them  juft  fit  for  eating,  but  not 
too  much  ;  when  they  are  boiled  enough,  flay  all  the  Ikm 

off. 
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oft,  and  tafce  the  white  flefh  off  the  bones,  pull  it  into  pieces 
about  as  thick  as  a  large  quill,  and  half  as  Jong  as  your  finger, 
Jiave  ready  a  quarter  pt  a  pint  of  good  cream  and  a  piece  of  frefh 
butter  about  as  big  as  an  egg?  ftir  them  together  till  the  butter 
is  all  melted,  and  then  put  in  your  chickens  with  the  gravy  that 
came  from  them,  give  them  two  or  three  toffes  round  on  the 
fire,  put  them  into  a  difh,  and  fend  them  up  hot. 

Note,  The  leg  makes  a  very  pretty  difh  by  itfelf,  broiled 
very  nicely  with  fome  pepper  and  fait;  the  livers  being  broiled 
and  the  gizzards  broiled,  cut,  and  flafhed,  and  laid  round  the 
legs,  with  good  gravy-fauce  in  the  difh.  Garnifh  with  lemon. 

A  pretty  way  of  flew  in g  chickens. 

TAKE  two  fine  chickens,  half  boil  them,  then  take  them 
up  in  a  pewter,  or  filver  difh,  if  you  have  one  ;  cut  up  your 
fowls,  and  feparate  all  the  joint- bones  one  from  another,  and 
then  take  out  the  bread- bones,  If  there  is  not  liquor  enough 
from  the  fowls,  add  a  few  fpoonfuls  of  water  they  were  bpi led  in, 
put  in  a  blade  of  mace,  and  a  little  fait ;  cover  it  clofe  with  an¬ 
other  difh,  fet  it  over  a  ftove  or  chafEng-difh  of  coals,  let  it  ftew 
till  the  chickens  are  enough,  and  then  fend  them  hot  to  the 
table  in  the  fame  difh  they  were  ftewed  in. 

Note,  This  is  a  very  pretty  difh  for  any  Tick  perfon,  or  for  a 
lying-in  lady.^  For  change  it  is  better  than  butter,  and  the  fauce 
13  very  agreeable  and  pretty. 

N.  B.  You  may  do  rabbits,  partridges,  or  moor-gam,e  this 
way.  ,  - 

Chickens  chiringrate. 

CUT  off  their  feet,  break  the  breaft-bone  flat  with  a  rolling- 
pin,  but  take  care  you  don’t  break  the  fkin  ;  flour  them,  fry 
them  of  a  fine  brown  in  butter,  then  drain  all  the  fat  out  of  the 
pan,  but  leave  the  chickens  in.  Lay  a  pound  of  gravy-beef  cut 
very  thin  over  your  chickens,  and  a  piece  of  veal  cut  very  thin, 
a  little  mace,  two  or  three  cloves,  fome  whole  pepper,  an  onion, 
a  little  bundle  of  fweet-herbs,  and  a  piece  of  carrot,  and  then 
pour  in  a  quart  of  boiling  water ;  cover  it  clofe,  let  it  flew  for 
a  quarter  of  an  hour,  then  take  out  the  chickens  and  keep  them 
hot :  let  the  gravy  boil  till  it  is  quite  rich  and  good,  then  ftrain 
it  off  and  put  it  into  your  pan  again,  with  two  fpoonfuls  of  red 
wine  and  a  few  mufhrooms  ;  put  in  your  chickens  to  heat,  then 
take  them  up,  lay  them  into  your  difh,  and  pour  your  fauce 
over  them.  Garnifh  with  lemon*  and  a  few  dices  of  cold  ham 
warmed  in  the  gravy. 

Note, 
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Note,  You  may  fill  your  chickens  with  force-meat,  and  lard 
them  with  bacon,  and  add  truffles,  morels,  and  fweetbreads 
cut  fmall,  but  then  it  will  be  a  very  high  difh. 

Chickens  l  oiled  with  lac  on  and  celery . 

BOIL  two  chickens  very  white  in  a  pot  by  themfelves,  and  a 
piece  of  ham,  or  good  thick  bacon  ;  boil  two  bunches  of  celery 
tender,  then  cut  them  about  two  inches  long,  all  the  white  part, 
put  it  into  a  faucepan  with  half  a  pint  of  cream,  a  piece  of  butter 
rolled  in  flour,  and  fome  pepper  and  fait  \  fet  it  on  the  fire,  and 
fluke  it  often  :  when  it  is  thick  and  fine,  lay  your  chickens  in 
the  difh  and  pour  your  fauce  in  the  middle,  that  the  celery  may 
lie  between  the  fowls,  and  garnifh  the  difh  all  round  with  flices 
of  ham  or  bacon* 

Note,  If  you  have  cold  ham  in  the  houfe,  that,  cut  into  Dices 
and  broiled,  does  full  as  well,  or  better,  to  lay  round  the  difh, 

Chickens  with  tongues.  A  good  difh  for  a  great  deal  of 

company, 

TAKE  fix  fmall  chickens  boiled  very  white,  fix  hogs  tongues, 
boiled  and  peeled,  a  cauliflower  boiled  very  white  in  milk  and 
water  whole,  and  a  good  deal  of  fpinach  boiled  green  ;  then  lay 
your  cauliflower  in  the  middle,  the  chickens  clofe  all  round,  and 
the  tongues  round  them  with  the  roots  outward,  and  the  fpu 
nach  in  little  heaps  between  the  tongues.  Garnifh  with  little 
pieces  of  bacon  toafted,  and  lay  a  little  piece  on  each  of  the 
tongues. 

* 

Scotch  chickens. 

FIRST  wafh  your  chickens,  dry  them  in  a  clean  cloth,  and 
finge  them,  then  cut  them  into  quarters ;  put  them  into  a  flew- 
pan  or  faucepan,  and  juft  cover  them  with  water,  put  in  a  blade 
or  two  of  mace  and  a  little  bundle  of  parfley ;  cover  them  clofe, 
and  let  them  flew  half  an  hour,  then  chop  half  a  handful  of  clean 
wafhed  parfley,  and  throw  in,  and  have  ready  fix  eggs,  whites 
and  all,  beat  fine.  Let  your  liquor  boil  up,  and  pour  the  egg 
all  over  them  as  it  boils  ;  then  fend  all  together  hot  in  a  deep 
difh,  but  take  out  the  bundle  of  parfley  firft.  You  mu  ft  be 
fare  to  fkim  them  well  before  you  put  in  your  mace,  and  the 
broth  will  be  fine  and  clear. 

Notes 
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Note,  This  Is  al To  a  very  pretty  difh  for  lick  people,  but  the 
Scotch  gentlemen  are  very  fond  of  it. 

To  marinate  chickens . 

CUT  two  chickens  into  quarters,  lay  them  in  vinegar  for 
three  or  four  hours,  with  pepper,  fait,  a  bay-leaf,  and&a  few 
cloves,  make  a  very  thick  barter,  firft  with  half  a  pint  of  wine 
and  flour,  then  the  yolks  of  two  eggs,  a  little  melted  butter 
fome  grated  nutmeg  ami  chopped  parfley  ;  beat  all  very  well  to¬ 
gether,  dip  your  fowls  in  the  batter,  and  fry  them  in  a  good  deal 
of  hog’s  lard,  which  mu  ft  firft  boil  before  you  put  your  chickens 
In.  Let  them  be  of  a  fine  brown,  and  lay  them  in  your  dill i 
like  a  pyramid,  with  fried  parfley  all  round  them.  Garnifli 
with  lemon,  and  have  fome  good  gravy  in  boats  or  bafons, 

To  ft ew  chickens. 

TAKE  two  cnickens,  cut  them  into  quarters,  wafh  them 
clean,  and  then  put  them  into  a  faucepan  ;  -put  to  them  a  quar¬ 
ter  of  a  pint  of  water,  half  a  pint  of  red  wine,  fome  mace,  pep¬ 
per,  a  bundle  of  fweet-herbs,  an  onion,  and  a  few  rafpingsj  co¬ 
ver  them  clofe,  let  them  ftew  half  an  hour,  then  take  a  piece  of 
butter  about  as  big  as  an  egg  rolled  in  flour,  put  in,  and  cover 
It  clofe  for  five  or  fix  minutes,  (hake  the  faucepan  about,  then 
take  out  the  fweet-herbs  and  onion.  You  may  take  the  yolks 
of  two  eggs,  beat  and  mixed  with  them ;  if  you  don’t  like  it, 
leave  them  out.  Garnilh  with  lemon. 

Ducks  a  la  mode . 

TAKE  two  fine  ducks,  cut  them  into  quarters,  fry  them  in 
butter  a  little  brown,  then  pour  out  all  the  fat,  and  throw  a  lit¬ 
tle  flour  over  them  ;  and  half  a  pint  of  good  gravy,  a  quarter 
of  a  pint  of  red  wine,  two  lhalots,  an  anchovy,  and  a  bundle 
of  fweet-herbs ;  cover  them  clofe,  and  let  them  ftew  a  quarter 
of  an  hour  ;  take  out  the  herbs,  fkim  off  the  fat,  and  let  your 
fauce  be  as  thick  as  cream  5  fend  it  to  table,  and  garni fti  with 
lemon. 

To  dr  efts  a  wild  duck  the  heft  way. 

FIRST  half  roaft  it,  then  lay  it  in  a  difh,  carve  it,  but 
leave  the  joints  hanging  together,  throw  a  little  pepper  and 
fait,  and  fqueeze  the  juice  of  a  lemon  over  it,  turn  it  on  the 

fargaft. 
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breaft,  and  prefs  it  hard  with  a  plate,  and  add  to  its  own  gravy, 
two  or  three  fpoonfuis  of  good  gravy,  cover  it  clofe  with  another 
dtfti,  and  fet  over  a  ftove  ten  minutes,  then  fend  it  to  table  hot 
in  the  difh  it  was  done  in,  and  garnifh  with  lemon-  You  may 
add  a  little  red  wine,  and  a  fhalot  cut  final!,  if  you  like  it,  but 
it  is  apt  to  make  the  duck  eat  hard,  un-lefs  you  firft  heat  the 
wine  and  pour  it  in  juft  as  it  is  done. 


To  boil  a  duck  or  a  rabbit  with  onions. 

BOIL  your  duck  or  rabbit  in  a  good  deal  of  water;  be  fore 
to  fkim  your  water,  for  there  will  always  rife  a  fcum,  which  if 
It  boils  down  will  difcolour  your  fowls,  &c.  They  will  take 
about  half  an  hour  boding ;  for  fauce,  your  onions  muft  be  p<  eL 
ed,  and  throw  them  into  water  as  you  peel  them,  then  cut  them 
into  thin  dices,  boil  them  in  milk  and  water,  and  fkim  the  li¬ 
quor.  Half  an  hour  will  boil  them.  Throw  them  Into  a  clean 
fieve  to  drain  them,  put  them  into  a  faucepan  and  chop  them 
fmali,  fhake  in  a  little  flour,  put  to  them  two  or  three  fpoonfuis 
of  cream,  a  good  piece  of  butter,  flew  all  together  over  the  fire 
till  they  are  thick  and  fine,  lay  the  duck  or  rabbit  in  the  difh, 
and  pour  the  fauce  all  over ;  if  a  rabbit,  you  muft  cut  off  the 
head,  cut  it  in  two,  and  lay  it  on  each  fide  the  difh. 

Or  you  may  make  this  fauce  for  change  :  take  one  large 
onion,  cut  it  fmali,  half  a  handful  of  parlley  clean  wafhed  and 
picked,  chop  it  fmali,  a  lettuce  cut  fmali,  a  quarter  of  a  pint 
or  good  gravy,  a  good  piece  of  butter  rolled  in  a  little  flour  ; 
add  a  little  juice  of  lemon,  a  little  pepper  and  fait,  let  all  ftew 
together  for  half  an  hour,  then  add  two  fpoonfuis  of  red  wine. 
This  fauce  is  moft  proper  for  a  duck;  lay  your  duck  in  the  difh, 
and  pour  your  fauce  over  it. 

To  drefs  a  duck  with  green  peafe, 

a  deep  ftew-pan  over  the  fire,  with  a  piece  of  frefh  but¬ 
ter  ;  finge  your  duck  and  flour  it,  turn  it  in  the  pan  two  or  three 
minutes,  then  pour  out  all  the  fat,  hut  let  the  duck  remain 
in  the  pan  ;  put  to  it  half  a  pint  of  good  gravy,  a  pint  of  peafe, 
two  lettuces  cut  fmali,  a  fmali  bundle  of  fweet-herbs,  a  little 
pepper  and  fait,  cover  them  clofe,  and  let  them  ftcw  for  half  an 
hour,  now  and  then  give  the  pan  a  (bake;  when  they  are  juft 
done,  grate  in  a  little  nutmeg,  and  put  in  a  very  little  beaten  mace, 
and  thicken  it  either  with  a  piece  of  butter  rolled  in  flour,  or  the 
yolk  of  an  egg  beat  up  with  two  or  three  fpoonfuis  of  cream  ; 
fhake  it  all  together  for  three  or  four  minutes,  take  out  the  fweet- 

herbs. 
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herbs,  lay  the  duck  in  the  difh,  and  pour  the  fauce  over  it.-,. 
Itou  may  garnifh  with  boiled  mint  chopped,  or  let  it  alone* 

To  drefs  a  duck  with  cucumbers . 

TAKE  three  or  four  cucumbers,  pare  them,  take  Out  the 
ieeds,  cut  them  into  little  pieces,  lay  them  in  vinegar  for  two  or 
thiee  hours  before,  with  two  large  onions  peeled  and  fliced,  then 
do  your  duck  as  above ;  then  take  the  duck  out,  and  put  in  the 
cucumbers  and^  onions,  firft  drain  them  in  a  cloth.  Jet  them  be  a 
little  brown,  (hake  a  little  flour  over  them  ;  in  the  mean  time 
let  your  duck  be  ftewing  in  the  faucepan  with  half  a  pint  of 
gravy  for  a  quarter  of  an  hour,  then  add  to  it  the  cucumbers 
and  onions,  with  pepper  and  i alt  to  your  palate,  a  good  piece  of 
butter  rolled  in  flour,  and  two  or  three  fpoonfuls  of  red  wine  ; 
fhake  all  together,  and  let  it  flew  together  for  eight  or  ten  mi¬ 
nutes,  then  take  up  your  duck  and  pour  the  fauce  over  it. 

Or  you  may  road  your  duck,  and  make  this  fauce  and  pour 
over  it,  but  then  a  quarter  of  a  pint  of  gravy  will  be  enough. 

To  drefs  a  duck  a  la  braife. 

TAKE  a  duck,  lard  it  with  little  pieces  of  bacon,  feafon  it 
infide  and  out  with  pepper  and  fait,  lay  a  layer  of  bacon  cut 
thin,  in  the  bottom  of  a  dew-pan,  and  then  a  layer  of  lean 
beef  cut  thin,  then  lay  your  duck  With  fome  carrot,  an  onion, 
a  little  bundle  of  fweet-herbs,  a  blade  or  two  of  mace,  and  lay  a 
thin  layer  of  beef  over  the  duck;  cover  it  clofe,  and  let  it  over  a 
flow  fire  for  eight  or  ten  minutes,  then  take  ofl  the  cover  and 
lhake  in  a  little  flour,  give  the  pan  a  fhake,  pour  in  a  pint  of 
fmall  broth,  or  boiling  water ;  give  the  pan  a  fhake  or  two,  cover 
it  clofe  again,  and  let  it  flew  half  an  hour,  then  take  off  the 
cover,  take  out  the  duck  and  keep  it  hot,  let  the  fauce  boil  till 
there  is  about  a  quarter  of  a  pint  or  little  better,  then  drain  it  and 
put  it  into  the  flew- pan  again,  with  a  glafs  of  red  wine  ;  put 
in  your  duck,  fhake  the  pan,  and  let  it  flew  four  or  five  minutes ; 
then  lay  your  duck  in  the  diih  and  pour  the  fauce  over  it,  and 
garniffi  with  lemon.  If  you  love  your  duck  very  high,  you  may 
fill  it  with  the  following  ingredients :  take  a  veal  fvvee thread  cut 
in  eight  or  ten  pieces,  a  few  truffles,  fomeoyflers,  a  little  fweet- 
herbs  and  parfley  chopped  fine,  a  little  pepper,  fait,  and  beaten 
mace;  fill  your  duck  with  the  above  ingredients,  tie  both  ends 
tight,  and  drefs  as  above  ;  or  you  may  fill  it  with  force-meat 
made  thus:  take  a  little  piece  of  veal,  take  all  the  fkinand  fat 
off,  beat  in  a  mortar,  with  as  much  fuet,  arid  an  equal  quan- 
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tlty  of  crumbs  of  bread,  a  few  fweet-herbs,  fome  parfiey  chop¬ 
ped,  a  little  lemon-peel,  pepper,  fait,  beaten  mace,  and  nutmeg, 
and  mix  4t  up  with  the  yolk  of  an  egg. 

You  may  flew  an  ox’s  palate  tender,  and  cut  it  into  pieces, 
with  fome  artichoke-bottoms  cut  imp  four,  and  tolled  up  in  the 
fauce.  You  may  lard  your  duck  or  let  it  alone,  juft  as  yoa 

pleafb ;  for  my  part  I  think  it  beft  without* 

, 

To  boil  ducks  the  French  way, 

LET  your  ducks  be  larded,  and  half  roafted,  then  take  them 
off  the  /pit,  put  them  into  a  large  earthen  pipkin,  with  half  a 
pint  of  red  wine,  and  a  pint  of  good  gravy,  fome  chefnuts,  firft 
roafted  2nd  peeled,  half  a  pint  of  large  oyfters,  the  liquor  {train¬ 
ed,  and  the  beards  taken  off,  two  or  three  little  onions  minced 
\  fmall,  a  very  little  ftripped  thyme,  mace,  pepper,  and  a  little 
ginger  beat  line  ;  cover  it  clofe,  and  let  them  ftew  half  an  hour 
over  a  flow  fire,  and  the  cruft  of  a  French  roll  grated  when  you 
put  in  your  gravy  and  wine  ;  when  they  are  enough  take  them 
up,  and  pour  the  fauce  over  them. 

To  drefs  a  goofe  with  onions  or  cabbage » 

SALT  the  goofe  for  a  week,  then  boil  it.  It  will  take  an 
hour.  You  may  either  make  onion-fauce  as  we  do  for  ducks, 
or  cabbage  boiled,  chopped,  and  Hewed  in  butter,  with  a  little 
pepper  and  fait ;  lay  the  goofe  in  the  dilh,  and  pour  the  fauce 
over  it.  It  eats  very  good  with  either. 

*  / 

Directions  for  rcafting  a  goofe * 

TAKE  fage,  wafh  it,  pick  it  clean,  chop  it  fmall,  with 
pepper  and  fait]  roll  them  with  butter,  and  put  them  into  the 
belly  ]  never  put  onion  into  any  thing,  unlefs  you  are  fure  every 
body  loves  it ;  take  care  that  your  goofe  Jbe  clean  picked  and 
wathed.  I  think  the  beft  way  is  to  fcald  a  goofe,  and  then  you 
are  fure  it  is  clean,  and  not  fo  ftrong :  let  your  water  befealding 
hot,  dip  in  your  g®ofe  for  a  minute,  then  all  the  feathers  will 
come  off  clean  :  when  it  is  quite  clean  wafh  it  with  cold  water, 
and  dry  it  with  a  cloth ;  roaft  it  and  bafte  it  with  butter,  and 
when  it  is  half  done  throw  fome  flour  over  it,  that  it  may  have 
a  fine  brown.  Three  quarters  of  an  hour  will  do  it  at  a  quick 
fire,  if  it  is  not  too  large,  otherwife  it  will  require  an  hour. 
Always  have  good  gravy  in  a  bafon,  and  apple  Yauee  in  an¬ 
other* 
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A  green  goofe. 

NEVER  put  aay  feafoning  into  it,  unlefs  defirecf.  YoM 
in u ft  either  put  good  gravy,  or  green-fauce  in  the  dilh,  made 
th  us:  take  a  handful  of  £prrel,  beat  it  in  a  mortar,  and  fqueeze 
the  juice  out,  add  to  it  the  juice  of  an  orange  or  lemon,  and  a 
little  fugar,  heat  it  in  a  pipkin,  and  pour  it  into  your  difh;  but 
the  bed  way  is  to  put  gravy  in  the  difh,  and  green-fauce  in  a 
cup  or  boat.  Or  made  thus:  take  half  a  pint  of  the  juice  of 
forrel,  a  fpoonful  of  white  wine,  a  little  grated  nutmeg,  a 
little  grated  bread  ;  boil  thefe  a  quarter  of  an  hour  foftly,  then 
dram  it,  and  put  it  into  the  faucepan  again,  and  fweeten  it 
with  a  little  fugar,  give  it  a  boil,  and  pour  it  into  a  difh  or 
bafon ;  fome  like  a  little  piece  of  butter  rolled  in  flour*  and 
put  into  it. 

To  dry  a  goofe . 

GET  a  fat  goofe,  take  a  handful  of  common  fait,  a  quarter 
©f  an  ounce  of  falt-petre,  a  quarter  of  a  pound  of  coarfe  fugar* 
mix  all  together,  and  rub  your  goofe  very  well  :  Jet  it  lie  in 
this  pickle  a  fortnight,  turning  and  rubbing  it  every  dayf  then 
roll  it  in  bran,  and  hang  it  up  in  a  chimney  where  wood-fmoke 
is  or  a  week.  If  you  have  not  that  conveniency,  fend  it 
the  baker’s,  the  frnoke  of  the  oven  will  dry  it ;  or  you  may 
bang  it  in  your  own  chimney,  not  too  near  the  fire,  but  make 
a  fire  under  it,  and  lay  horfe-dung  and  faw-duft  on  it,  and  that 
will  Another  and  fmoke-dry  it ;  when  it  is  well  dried  keep'it  In 
a  dry  place,  you  may  keep  it  two  or  three  months  or  moref, 
when  you  boil  it  put  in  a  good  deal  of  water,  and  be  fure  to 
Ikim  it  well. 

Note,  You  may  boil  turnips,  or  cabbage  boiled  and  dewed 
In  butter  or  onion- fauce. 

To  drefs  a  goofe  in  ragoo* 

FLAT  the  bread  down  with  a  cleaver,  then  prefs  it  down- 
with  your  hand,  ikin  it,  dip  it  into  fcalding  water,  let  it  be 
cold,  lard  it  with  bacon,  feafon  it  well  with  pepper,  fait,  and 
a  little  beaten  mace,  then  dour  it  all  over,  take  a  pound  of  good 
beef-fuet  cut  final  1,  put  it  into  a  deep  dew- pan,  let  it  be  melted, 
then  put  in  your  goofe,  let  it  be  brown  on  both  Aides ;  when  it  is 
brown  put  in  a  pint  of  boiling  water,  an  oni<3n  or  two,  a  bundle 
of  fweet-herbs,  a  bay-leaf,  fome  whole  pepper,  and  a  few 
cloves;  cover  it  clofe,  and  let  it  dew  foftly  til!  it  is  tender. 
About  half  an  hour  will  do  it,  if  fmall  |  if  a  large  one,  three 

quarters 
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quarters  of  an  hour.  If  the  mean  time  make  a  ragoo,  boil 
fome  turnips  almoft  enough*  fome  carrots  and  Onions  quite 
enough  ;  cut  them  all  into  little  pieces,  put  them  into  a  fauce- 
pan  with  half  a  pint  of  good  beef  gravy,  a  little  pepper  and 
fait,  a  piece  of  butter  rolled  in  flour,  and  let  this  flew  altoge¬ 
ther  a  quarter  of  an  hour.  Take  the  goofe  and  drain  it  well* 
then  lay  it  in  the  di(h,  and  pour  the  ragoo  over  it. 

Where  the  onion  is  difliked,  leave  it  out.  You  may  add 
cabbage  boiled  and  chopped  final] . 


A  goofe  a  la  mode . 

TAKE  a  large  fine  goofe,  pick  it  clean,  fkin  it,  and  cut  it 
down  the  back,  bone  it  nicely,  take  the  fat  off,  then  take  a 
dried  tongue,  boil  it  and  peel  it  *  take  a  fowl,  and  do  it  in  the 
fame  manner  as  the  goofe,  feafon  it  with  pepper,  fait,  and  beaten 
inace,  roll  it  round  the  longue,  feafon  the  goofe  with  the  fame, 
put  the  tongue  and  fowl  in  the  goofe,  and  few  the  goofe  up 
agaimin  the  fame  form  it  was  before  $  put  it  into  a  little  pot 
that  will  juft  hold  it,  put  to  it*  two  quarts  of  beef-gravy,  a 
bundle  of  fweet-herbs  and  an  onion  ,  put  fome  flices  of  ham, 
or  good  bacon,  between  the  fowl  and  goofe  ;  cover  it  clofe, 
and  let  it  ftew  an  hour  over  a  good  fire  :  when  it  begins  to  boil 
let  it  do  very  foftly,  then  take  up  your  goofe  and  fkim  oiF  all 
the  fat,  ftrain  it,  put  in  a  glafs  of  red  wine,  two  fpoonfuls  of 
catchup,  a  veal  fweetbread  cut  final],  fome  truffles,  morels,  and 
mu  ill  rooms,  a  piece  of  butter  rolled  in  flour?  and  fome  pepper 
and  fait,  if  wanted  ;  put  in  the  goofe  again,  cover  it  clofe,  and 
let  it  ftew  half  an  hour  longer,  then  take  it  up  and  pour  the 
ragoo  over  it.  Garnifh  with  lemon. 

Note,  This  is  a  very  fine  difb.  You  muft  mind  to  fave  the 
bones  of  the  goofe  and  fowl,  and  put  them  into  the  gravy  when 
it  is  firft  fet  on,  and  it  will  be  better  if  you  roll  fome  beef-mar¬ 
row  between  the  tongue  and  the  fowl,  and  between  the  fowl  and 
goofe,  it  will  make  them  mellow*  and  eat  fine.  You  may  add 
fix  or  feven  yolks  of  hard  eggs  whole  in  the  difh,  they  are  a 
pretty  addition.  Take  care  to  fkim  off  the  fat. 


To  ftew  giblets. 

LET  them  be  nicely  fcalded  and  picked,  break  the  two  pinion 
bones  in  two,  cut  the  head  in  two,  and  cut  off  the  noftrfls;  cut 
the  liver  in  two,  the  gizzard  in  four,  and  the  neck  in  two  5  flip 
off  the  fkin  of  the  neck,  and  make  a  pudding  with  two  hard 
eggs  chopped  fine,  the  crumb  of  a  French  roll  fteeped  in  hot 
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milk  two  or  three  hours,  then  mix  it  with  the  hare!  egg,  a  little 
nutmeg,  pepper,  fait,  and  a  little  fage  chopped  fine,  a  very  little 
melted  butter,  and  ftir  it  together:  tie  one  end  of  the  fkin,and 
fill  it  with  ingredients,  tie  the  other  end  tight,  and  put  all  to¬ 
gether  in  the  fauce-pan,  with  a  quart  of  good  mutton  broth,  a 
bundle  of  fweet-herbs,  an  onion,  fome  whole  pepper,  mace,  two 
or  three  cloves  tied  up  loofe  in  a  mullin  rag,  and  a  very  little 
piece  of  lemon-peel ;  cover  them  clofe,  and  let  them  flew  till 
quite  tender,  then  take  a  fmall  French  roll  toafted  brown  on  all 
fides,  and  put  it  into  the  fauce-pan,  give  it  a  fhake,  and  let  it 
flew  till  there  is  juft  gravy  enough  to  eat  with  them,  then  take 
out  the  onion,  fweet-herbs,  and  fpice,  lay  the  roll  in  the  middle, 
the  giblets  round,  the  pudding  cut  into  flices  and  laid  round, 
and  then  pour  the  fauce  over  all. 


Another  way . 


T  AKE  the  giblets  clean  picked  and  waftied,  the  feet  fkinned 
and  bill  cut  oft*,  the  head  cut  in  two,  the  pinion  bones  broke 
into  two,  the  liver  cut  in  two,  the  gizzard  cut  into  four,  the  pipe 
pulled  out  of  the  neck,  the  neck  cut  in  two :  put  them  into  a 
pipkin  with  half  a  pint  of  water,  fome  whole  pepper,  black  and 
white,  a  blade  of  mace,  a  little  fprig  of  thyme,  a  fmall  onion, 
a  little  cruft  of  bread,  then  cover  them  clofe,  and  fet  them  on 
a  very  flow  fire.  Wood-embers  is  beft.  Let  them  few  till  they 
are  quite  tender,  then  take  out  the  herbs  and  onions,  and  pour 
them  into  a  little  difli.  Seafon  them  with  fait. 


To  roafi  pigeons . 

FILL  them  with  parfley  clean  wafhed  and  chopped,  and  fome 
pepper  and  fait  rolled  in  butter;  fill  the  bellies,  tie  the  neck- 
end  clofe,  fo  that  nothing  can  run  out,  put  afkewer  through  the 
legs,  and  have  a  little  iron  on  purpofe,  with  fix;  hooks  to  it,  and 
on  each  hook  hang  a  pigeon  ;  faften  one  end  of  the  firing  to  the 
chimney,  and  the  other  end  to  the  iron  (this  is  what  we  call  the 
poor  man’s  i pit )  flour  them,  bafte  them  with  butter,  and  turn 
them  gently  for  fear  of  hitting  the  bars.  They  will  roaft  nicely,  - 
and  be  full  of  gravy.  1  ake  care  how  you  take  them  off,  not 
to  lofe  any  of  the  liquor.  You  may  melt  a  very  little  butter, 
and  put  into  the  difli.  Your  pigeons  ought  to  be  quite  frefh, 
and  not  too  much  done.  This  is  by  much  the  bed  way  of 
doing  them,  for  then  they  will  fwirn  in  their  own  gravy,  and 
a  very  little  melted  butter  will  do. 
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When  you  roaft  them  on  a  /pit  all  the  gravy  runs  out,  or  if 
you  fluff  them  and  broil  them  whole  you  cannot  fave  the  gravy 
fo  well,  though  they  will  be  very  good  with  par/ley  and  butter  in 
tht  difh3  or  fplit  and  broiled  with  pepper  and  fait. 

To  loll  pigeons. 

BOIL  them  by  themfelves,  for  fifteen  minutes,  then  boil  a 
handfome  fquane  piece  of  bacon  and  lay  in  the  middle ;  flew 
fame  fpinach  to  lay  round,  and  lay  the  pigeons  on  the  fpinach. 
Garnifh  your  difh  with  parfley  laid  in  a  plate  before  the  fire  o 
crifp.  Or  you  may  lay  one  pigeon  in  the  middle,  and  the  reft 
round,  and  the  fpinach  between  each  pigeon,  and  a  flice  of 
bacon  on  each  pigeon.  Garnifh  with  dices  of  bacon  arid 
melted  butter  in  a  cup. 

To  a  la  daube  pigeons . 

»►  -  a 

TAKE  a  large  fauce-pan,  lay  a  layer  of  bacon,  then  a  layer 
©fiyeal,  a  layer  of  coarfe  beef,  and  another  little  layer  of  veal, 
about  a  pound  of  veal  and  a  pound  of  beef  cut  very  thin,  a  piece 
of  carrot,  a  bundle  of  fweec- herbs,  an  onion,  fome  black  and 
white  pepper,  a  blade  or  two  of  mace,  four  or  five  cloves,  a 
little  cruft  of  bread  toafted  very  brown.  Cover  the  fauce-pan 
clofe,  fet  it  over  a  (low  fire  for  five  or  fix  minutes,  fhake  in  a 
little  flour,  then  pour  in  a  quart  of  boiling  water,  fhake.  it  round, 
cover  it  clofe,  and  let  it  flew  till  the  gravy  is  quite  rich  and  good, 
then  ftrain  it  oft'  and  flam  off  all  the  fat.  In  the  mean  time  fluff 
the  bellies  of  the  pigeons,  with  force-meat,  made  thus:  take  a 
pound  of  veal,  a  pound  of  beef- fuet,  beat  both  in  a  mortar  fine, 
an  equal  quantity  of  crumbs  of  bread,  fome  pepper,  fait,  nut¬ 
meg,  beaten  mace,  a  little  lemon- peel  cut  fmali,  fome  parfley 
cut  fmali,  and  a  very  little  thyme  ftripped  ;  mix  all  together  with 
the  yolk  of  an  egg,  fill  the  pigeons,  and  flat  the  bteaft  down, 

|  flour  them  and  fry  them  in  frefh  butter  a  little  brown  :  then  pour 
the  fat  clean  out  of  the  pan,  and  put  to  the  pigeons  the  gravy, 
cover  them  clofe,  and  let  them  flew  a  quarter  of  an  hour,  or 
till  you  think  they  are  quite  enough  ;  then  take  them  up,  lay 
them  in  a  difh,  and  pour  in  your  fauce  :  on  each  pigeon  Jay  a 
bay-leaf,  and  on  the  leaf  a  flice  of  bacon.  You  may  garnifh 
with  a  lemon  notched,  or  let  it  alone. 

Note,  You  may  leave  out  the  fluffing,  they  will  be  very  rich 
and  good  without  it,  and  it  is  the  beft  way  of  drefling  them  for 
a  fine  made-difh* 

O  3 


Pigeons. 
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Pigeons  au  poir; 

MAKE  a  good  force-meat  as  above,  cut  off  the  feet  qultea 
Huff  them  in  the  fhape  of  a  pear,  roll  them  in  the  yolk  of  an 
egg,  and  then  in, crumbs  of  bread,  ffick  the  leg  at  the  top,  and 
butter  a  difh  to  lay  them  in  3  then  feed  them  to  an  oven  to  bakes 
but  do  not  let  them  touch  each  other.  When  they  are  enough, 
lay  them  in  a  difh,  and  pour  in  good  gravy  thickened  with  the 
yolk  of  an  egg,  or  butter  rolled  in  flour :  do  not  pour  your  gravy 
over  the  pigeons.  You  may  garnifh  with  lemon.  It  is  a  pretty 
genteel  difh :  or,  for  change,  lay  one  pigeon  in  the  middle,  the 
reft  round,  and  ftewed  fpinach  between  ;  poached  eggs  on  the 
fpinachc  Garnifh  with  notched  lemon  and  orange  cut  into 
quarters,  and  have  melted  butter  in  boats. 


Pigeons  ftoved . 

TAKE  a  finall  cabbage  lettuce,  juft  cut  out  the  heart  and 
snake  a  force-meat  as  before,  only  chop  the  heart  of  the  cabbage 
and  mix  with  it ;  then  you  muft  fill  up  the  place,  and  tie  it  acrofs 
with  a  packthread  ;  fry  it  of  a  light  brown  in  frefh  butter,  pour 
put  all  the  fat,  Jay  the  pigeons  round,  flat  them  with  your  hand, 
feafon  them  a  little  with  pepper,  fait,  and  beaten  mace  (take 
great  care  not  to  put  too  much  fait)  pour  in  half  a  pint  of  Rhe? 
xiifh  wine,  cover  it  clofe,  and  let  it  ftew  about  five  or  fix  minutes  3 
then  put  in  half  a  pint  of  good  gravy,  cover  them  clofe,  and  Jet 
them  ftew  half  an  hour.  Take  a -good  piece  of  butter  rolled  in 
Hour,  fliake  it  in:  when-it  is  fine  and  thick  take  it  up,  untie  it* 
Jay  the  lettuce  in  the  middle,  and  the  pigeons  round.:  fqueese 
in  a  little  lemon  juice,  and  pour  the  fauce  all  over  them.  Stew 
a  little  lettuce,  and  cut  it  into  pieces  for  garnifh  with  pickled 
red  cabbage. 

Note,  Or  for  change,  you  may  fluff  your  pigeons  with  the 
fame  force-meat,  and  cut  two  cabbage  lettuces  into  quarters, 
and  ftew  as  above  :  fo  lay  the  lettuce  between  each  pigeon,  and 
one  in  the  middle,  with  the  lettuce  round  it,  and  pour  the  fauce 
nil  over  therm 

Pigeons  fur  tout . 


FORCE  your  pigeons  as  above,  then  lay  a  flice  of  bacon 
on  the  breaft,  and  a  flice  of  veal  beat  with  the  back  of  a  knife, 
and  feafoned  with  mace,  pepper,  and  fait,  tie  it  on  with  a 
fmall  packthread,  or  two  little  fine  fkewers  is  better  5  fpit 
them  on  a  fine  bird  fpit,  roaft  them  and  bafte  with  a  piece  of 

butter* 
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butter5  then  with  the  yolk  of  an  egg,  and  then  bade  them  again 
with  crumbs  of  bread,  a  little  nutmeg  and  fweet-herbs  ;  when 
enough  lay. them  in  your  difh,  have  good  gravy  ready,  with 
truffles,  morels,  and  mufhrooms,  to  pour  into  your  difh.  Gar 
jiifh  with  lemon. 

Pigeons  in  compote  with  white  fauce* 

LET*  your  pigeons  be  drawn,  picked,  fcalded,  and  flayed  > 
then  put  them  into  a  flew* pan  with  veal  fweetbreads,  cocks¬ 
combs,  mufhrooms,  truffles,  morels,  pepper,  fait,  a  pint  of 
thin  gravy,  a  bundle  of  fweet-herbs,  an  onion,  and  a  blade  of 
two  of  mace:  cover  them  clofe,  let  them  ftew  half  an  hour, 
then  take  out  the  herbs  and  onion,  beat  up  the  yolks  of  two  or 
three  eggs,  with  fome  chopped  parfley,  in  a  quarter  of  a  pint  of 
cream,  and  a  little  nutmeg ;  mix  all  together,  ftir  it  one  way 
till  thick ;  lay  the  pigeons  in  the  difh,  and  the  fauce  all  over® 
Garnifh  with  lemon. 

S  • 

1 

A  French  pupton  of  pigeons 1 

TAKE  favoury  force-meat  rolled  out  like  pafte,  put  it  in  a 
butter- difh,  lav  a  layer  of  very  thin  bacon,  fquab  pigeons,  fliced 
fweethread,  afparagus-tops,  mufhrooms,  cocks-combs,  a  palate 
boiled  tender  and  cut  into  pieces,  and  the  yolks  of  hard  eggs 5 
make  another  force-meat  and  lay  over  like  a  pye,  bake  it $  and 
when  enough  turn  it  into  a  difh,  and  pour  gravy  round  it. 


Pigeons  hoiled  with  rice . 

TAKE  fix  pigeons,  fluff  their  bellies  with  parfley,  pepper, 
and  fait,  rolled  in  a  very  little  piece  of  butter  ;  put  them  into  a 
quart  of  mutton  broth,  with  a  little  beaten  mace,  a  bundle  of 
fweet-herbs,  and  an  onion  ;  cover  them  clofe,  and  let  them  boil 
a  full  quarter  of  an  hour  5  then  take  out  the  onion  and  fweet- 
herbs,  and  take  a  good  piece  of  butter  rolled  in  flour,  put  it  in 
and  give  it  a  fhake,  feafon  it  with  fait,  if  it  wants  it,  then  have 
ready  half  a  pound  of  rice  boiled  tender  in  milk  ;  when  it  begins 
£b  be  thick  (but  take  great  care  it  do  not  burn)  take  the  yolks 
of  two  or  three  eggs,  beat  up  with  two  or  three  fpoonfuls  of 
cream  and  a  little  nutmeg,  ftir  it  together  till  it  is  quite  thick, 
then  take  up  the  pigeons  and  lay  them  in  a  difh ;  pour  the  gravy 
to  the  rice,  ftir  all  together  and  pour  over  the  pigeons.  Gar¬ 
nifh  with  hard  eggs  cut  into  quarters. 
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Pigeons  tranfmogrified . 

TAKE  your  pigeons,  feafon  them  with  pepper  and  fait,  taka 
ft  large  piece  of  butter,  make  a  puff-pafle,  and  roll  each  pigeon 
in  a  piece  of  pa  fie  ;  tie  them  in  a  cloth,  10  that  the  pafte  do  not 
break;  boil  them  in  a  good  deal  of  water.  They  will  take  an 
hour  and  a  half  boiling ;  untie  them  carefully  that  they  do  not 
break  ;  lay  them  in  the  diih,  and  you  may  pour  a  little  good 
gravy  in  the  difh.  They  will  eat ,  exceeding  good  and  nice* 
and  will  yield  iauce  enough  of  a  very  agreeable  relifli. 

Pigeons  in  Fricandos. 

AFTER  having  trufled  your  pigeons  with  their  legs  in- their 
bodies,  divide  them  in  two,  and  lard  them  with  bacon  ;  then 
lay  them  in  a  flew- pan  with  the  larded  fide  downwards,  and  two 
whole  leeks  cut  final! ,  two  ladlefuls  of  mutton  broth,  or  veal 
gravy;  cover  them  clofe  over  a  very  flow  fire,  and  when  they  are 
enough  make  your  fire  very  brifk,  to  wafte  away  what  liquor 
remains :  when  they  are  of  a  fine  brown  take  them  up,  and  pour 
out  all  the  fat  that  is  left  in  the  pan;  then  pour  in  fome  veal 
gravy  to  loofen  what  flicks  to  the  pan,  and  a  little  pepper ;  flir 
it  about  for  two  or  three  minutes  and  pour  it  over  the  pipeons® 
This  is  a  pretty  little  fide-difh, 

*  -  -  Sr 

To  roafl  pigeons  with  a  farce . 

MAKE  a  farce  with  the  livers  minced  final!,  as  much  fweet 
fuet  or  marrow,  grated  bread,  and  hard  egg,  an  equal  quan¬ 
tity  of  each  ;  feafon  with  beaten  mace,  nutmeg,  a  little  pep¬ 
per,  fait,  and  a  little  fweet-herbs;  mix  all  thefe  together  with 
the  yolk  of  an  egg,  then  cut  the  fkin  of  your  pigeon  between 
the  legs  and  the  body,  and  very  carefully  with  your  finger  raife 
the  fkin  from  the  flefh,  but  take  care  you  do  not  break  it:  then 
force  them  with  this  farce  between  the  fkin  and  flefh,  then  trufs 
the  legs  clofe  to  keep  it  in  ;  (pit  them  and  roaft  them,  drudge 
them  with  a  little  flour,  and  bafte  them  with  a  piece  of  butter  § 
fave  the  gravy  which  runs  from  them,  and  mix  it  up  with  a 
little  red  wine,  a  little  of  the  force-meat,  and  fome  nutmecr. 
Let  it  boil,  then  thicken  it  with,  a  piece  of  butter  rolled  in 
flour,  and  the  yolk  of  an  egg  beat  up,  and  fome  minced  lemon; 
when  enough  lay  the  pigeons  in  the  diih  and  pour  in  thefauce. 
Gar m fa  with  lemon* 
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5T 0  drefs  pigeons  d  la  foleil. 

FIRST  fiew  your  pigeons  in  a  very  little  gravy  till  enough* 
and  take  different  forts  of  fielh  according  to  your  fancy.  See,  both 
of  butcher’s  meat  and  fowl ;  chop  it  fmall,  feafon  it  with  beaten 
mace,  cloves,  pepper,  and  fait,  and  beat  it  in  a  mortar  till  it  is 
like  pafie ;  roll  yoiir  pigeons  in  it,  then  roll  them  in  the  yolk  of 
an  egg,  fhake  flour  and  crumbs  of  bread  thick  all  over,  have  ready 
fome  beef  dripping  or  hog’s  lard  boiling;  fry  them  brown,  and 
lay  them  in  your  difli.  Garnifh  with  fried  parfley. 

Pigeons  in  a  hole . 

TAKE  your  pigeons,  feafon  them  with  beaten  mace,  pep¬ 
per,  and  fait ;  put  a  little  piece  of  butter  in  the  belly,  lay 
them  in  a  difh,  and  pour  a  little  batter  all  over  them,  made 
with  a  quart  of  milk  and  eggs,  and  four  or  five  fpoonfuls  of 
flour.  Bake  it,  and  fend  it  to  table.  It  is  a  good  dilh. 

Pigeons  in  pimlico, 

TAKE  the  livers,  with  fome  fat  and  lean  of  ham  or  bacon, 
mufhrooms,  truffles,  parfley,  and  fweet-herbs;  feafonwith  beaten 
mace,  pepper,  and  fait ;  beat  all  this  together,  with  two  raw 
eggs,  put  it  into  the  bellies,  roll  them  in  a  thin  flice  of  veal, 
over  that  a  thin  flice  of  bacon,  wrap  them  up  in  whitepaper,  fpifc 
them  on  a  fmall  fpit,  and  roaft  them.  In  the  mean  time  make 
for  them  a  ragoo  of  truffles  and  mufhrooms  chopped  fmall  with 
parfley  cut  fmall ;  put  to  it  half  a  pint  of  good  veal  gravy,  thicken 
with  a  piece  of  butter  rolled  in  flour.  An  hour  will  do  your  pi¬ 
geons;  bafte  them,  when  enough  lay  them  in  your  dilh,  take 
off  the  paper,  and  pour  your  fauce  over  them.  Garnifh  with  pat¬ 
ties,.  made  thus:  take  veal  and  cold  ham,  beef-fuet,  an  equal 
quantity,  fome  mufhrooms,  fweet-herbs,  and  fpice,  chop  them 
fmall,  fet  them  on  the  fire,  and  moiften  with  milk  or  cream; 
then  make  a  little  puff-pafte,  roll  it  and  make  little  patties, 
about  an  inch  deep  and  two  inches  long ;  fill  them  with  the  above 
ingredients,  cover  them  clofe  and  bake  them  ;  lay  fix  of  them 
round  a  difli.  This  makes  a  fine  dilh  for  a  firfl:  courfe, 

c£o  jugg  pigeons . 

PIJLL,  crop,  and  draw  pigeons,  but  don’t  wafh  them;  fave 
the  livers  and  put  them  in  fealding  water,  and  fet  them  on  the 
fire  for  a  minute  or  two:  then  take  them  out  and  mince  them 
and  bruife  them  with  the  back  of  a  fpoon  5  mix  with 
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a  little  pepper,  fait,  grated  nutmeg,  and  lemon-peel  flired  very 
line,  chopped  parfley,  and  two  yolks  of  eggs  very  hard;  bruife 
them  as  you  do  the  liver,  and  put  as  much  fuet  as  liver  fhaved 
exceeding  fine,  and  as  much  grated  bread  ;  work  thefe  together 
with  raw  eggs,  and  roll  it  in  frefh  butter;  put  a  piece  into  the 
crops  and  bellies,  and  few  up  the  necks  and  vents  ;  then  dip  your 
pigeons  in  water,  and  feafon  them  with  pepper  and  fait  as  for  a 
pie,  put  them  in  your  jugg,  with  a  piece  of  celery,  flop  them 
clofe,  and  fet  them  in  a  kettle  of  cold  water ;  firft  cover  them 
clofe,  and  lay  a  tile  on  the  top  of  the  jugg,  and  let  it  boil  three 
hours ;  then  take  them  out  of  the  jugg,  and  lay  them  in  a 
«iiCh,  take  put  the  celery,  put  in  a  piece  of  butter  rolled  in 
Hour,  fhake  it  about  till  it  is  thick,  and  pour  it  on  your  pi¬ 


geons. 


Garnifh  with  lemon* 


To  flew  pigeons . 

\ 

SEASON  your  pigeons  with  pepper,  fait,  cloves,  mace,  and 
feme  fweet-herbs ;  wrap  this  feafoning  up  in  a  piece  of  butter, 
and  put  in  their  bellies  ;  then  tie  up  the  neck  and  vent,  apd 
half-roaft  them  ;  then  put  them  into  a  ftew-pan  with  a  quart  of 
good  gravy,  a  little  white  wine,  fome  pickled  mufhrooms,  a 
few  pepper- corns,  three  or  four  blades  of  mace,  a  bit  of  lemon- 
peel,  a  bunch  of  fweet-herbs,  a  bit  of  onion,  and  fome  oyfters 
pickled;  let  them  flew  till  they  are  enough,  then  thi  ken  it  up 
with  butter  and  yolks  of  eggs.  Garnifh  with  lemon. 

Do  ducks  the  fame  way.  i 


T o  drefs  a  calf's  liver  in  a  caul. 

TAKE  off  the  under  fkins,  and  fhred  the  liver  very  fmalf, 
then  take  an  ounce  of  truffles  and  morels  chopped  fmal),  with 
parfley;  roaft  two  or  three  onions,  take  off  their  outermofi 
coats,  pound  fix  cloves,  and  a  dozen  coriander-feeds,  add  them 
to  the  onions,  and  pound  them  together  in  a  marble  mortar  ;  then 
take  them  out,  and  mix  them  with  the  liver,  take  a  pint  of 
cream,  half  a  pint  of  milk,  and  feven  or  eight  new-laid  eggs; 
beat  them  together,  boil  them,  but  do  not  let  them  curdle,  ilired 
a  pound  of  fuet  as  fmall  as  you  can,  half  melt  it  in  a  pan,  and 
pour  it  into  your  egg  and  cream,  then  pour  it  into  your  liver,  then 
mix  all  well  together,  feafon  it  with  pepper,  fait,  nutmeg,  and  a 
little  thyme,  and  let  it  ftand  till  it  is  cold  :  fpread  a  caul  over  the 
bottom  and  fides  of  the  flew-pao,  and  put  in  your  hafhed  liver 
and  cream  all  together,  fold  it  up  in  the  caul,  in  the  ihape  of  a 
3  ^  calf's. 


made  Plain  and  Eajy.  9  ? 

calf’s  liver,  then  turn  it  upfide-down  carefully,  lay  it  in  a  difh 
that  will  hear  the  oven,  and  do  it  over  with  beaten  egg,  drudge 
It  with  grated  bread,  and  bake  it  in  an  oven.  Serve  it  up  hot 
for  a  firft  courfe. 

¥ 0  roajl  a  calf  liver , 

LARD  it  with  bacon,  fpit  it  firft,  and  roaft  it 5  fenre  it  up 
with  good  gravy. 

¥ 9  roajl  partridges. 

LET  them  be  nicely  roafted,  but  not  too  much,  drudge  them 
with  a  little  flour,  and  bade  them  moderately ;  let  them  have  a 
fine  froth,  let  there  be  good  gravy-fauce  in  the  difh,  and  bread- 
fauce  in  bafons  made  thus  :  take  a  pint  of  water,  put  in  a  good 
thick  piece  of  bread,  fome  whole  pepper,  a  blade  or  two  of  mace; 
boil  it  five  or  fix  minutes  tilftthe  bread  is  foft,  then  take  out  all 
the  fpice,  and  pour  out  all  the  water,  only  juft  enough  to  keep 
it  moift,  beat  it  foft  with  a  fpoon,  throw  in  a  little  fait,  and  a 
good  piece  of  frefh  butter;  ftir  it  well  together,  fet  it  over  the 
fire  for  a  minute  or  two,  then  put  it  into  a  boat. 

¥ 0  boil  partridges. 

BOIL  them  in  a  good  deal  of  water,  let  them  boil  quick,  and 
fifteen  minutes  will  be  fufEcient.  For  fauce,  take  a  quarter  of 
a  pint  of  cream,  and  a  piece  of  frefh  butter  as  big  as  a  large  wal¬ 
nut  ;  ftir  it  one  way  till  it  is  melted,  and  pour  it  into  the  difh. 

Or  this  fauce  *  take  a  bunch  of  celery  clean  waihed,  cut  all 
the  white  very  fmall,  wadi  it  again  very  clean,  put  it  into  a 
fauce~pan  with  a  blade  of  mace,  a  little  beaten  pepper,  and  a 
very  little  fait;  put  to  it  a  pint  of  water,  let  it  boil  till  the  water 
is  juft  wafted  away,  then  add  a  quarter  of  a  pint  of  cream,  and 
a  piece  of  butter  rolled  in  flour  ;  ftir  all  together,  and  when  it 
is  thick  and  fine  pour  it  over  the  birdse 

Or  this  fauce:  take  the  livers  and  bruife  them  fine,  fome 
parfley  chopped  fine,  melt  a  little  nice  frefh  butter,  and  then 
add  the  livers  and  parfley  to  it,  fqueeze  in  a  little  lemon,  juft: 
give  it  a  boil,  and  pour  over  your  birds. 

Or  this  fauce :  take  a  quarter  of  a  pint  of  cream,  the  yolk  of 
an  egg  beat  fine,  a  little  grated  nutmeg,  a  little  beaten  mace,  a 
piece  of  butter  as  big  as  a  nutmeg,  rolled  in  flour,  and  one  fpoon- 
fid  of  white  wine  ;  ftir  all  together  one  way,  when  fine  and 
thick  pour  it  over  the  birds.  You  may  add  a  few  mufhrooms. 

Or  this  fauce:  take  a  few  mufhrooms,  frefh  peeled,  and  wafti 
them  clean?  put  them  in  a  fauce-pan  with  a  little  fait,  put  them 
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over  a  quick  fire,  let  them  boil  up,  then  put  in  a  quarter  of  a 
pint  of  cream  and  a  little  nutrfieg;  (hake  them  together  with 
a  very  little  piece  of  butter  rolled  in  flour,  give  it  two  or  three 
Shakes  over  the  fire,  three  or  four  minutes  will  do  ;  then  pour 
it  over  the  birds. 

Or  this  fauce :  boil  half  a  pound  of  rice  very  tender  in  beef 
gravy ;  feafon  with  pepper  and  fait,  and  pour  over  your  birds. 
1  hele  Jauces  do  for  boiled  fowls;  a  quart  of  gravy  will  be 
enough,  and  let  it  boil  till  it  is  quite  thick. 

To  drefs  partridges  a  la  braife. 

TAKE  two  brace,  trufs  the  legs  into  the  bodies,  lard  them, 
feafon  them  with  beaten  mace,  pepper  and  fait;  take  a  flew* pan, 
lay  flices  of  bacon  at  the  bottom,  then  ilices  of  beef,  and  then 
ilices  of  veal,  all  cut  thin,  a  piece  of  carrot,  an  onion  cut  fmalL 
a  bundle  of  fweet-herbs,  and  fome  whole  pepper:  lay  the  par¬ 
tridges  with  the  breads  downward,  lay  fome  thin  flices  of  beef 
and  veal  over  them,  and  fome  parfley  fhred  fine  ;  cover  them  and 
let  them  flew  eight  or  ten  minutes  over  a  very  flow  fire,  then  give 
your  pan  a  fhake,  and  pour  in  a  pint  of  boiling  water  ;  cover  it 
clofe,  and  let  it  flew  half  an  hour  over  a  little  quicker  fire ;  then 
take  out  your  birds,  keep  them  hot,  pour  into  the  pan  a  pint  of 
thin  gravy,  let  them  boil  till  there  is  about  half  a  pint,  then  ftrain 
it  off  and  fkim  off  all  the  fat :  in  the  mean  time,  have  a  veal 
fweetbread  cut  Ana  11,  truffles  and  morels,  cocks-combs,  and 
fowls  livers  fie  wed  in  a  pint  of  good  gravy  half  an  hour,  fome  ar¬ 
tichoke-bottoms  and  afparagus-tops,  both  blanched  in  warm 
water,  and  a  few  mufhrooms,  then  add  th£  other  gravy  to  this, 
and  putin  your  partridges  to  heat,  if  it  is  not  thick  enough,  take 
a  piece  of  butter  rolled  in  flour,  and  tofs  up  in  it;  if  you  will 
be  at  the  expenee,  thicken  it  with  veal  and  ham  cullis,  but  it 
will  be  full  as  good  without. 

To  make  partridge  panes . 

TAKE  two  roafled  partridges  and  the  flefb  of  a  large  fowl, 
a  little  parboiled  bacon,  a  little  marrow  or  fweet-fuet  chopped 
very  fine,  a  few  mufhrooms  and  morels  chopped  fine,  truffles, 
and  artichoke-bottoms,  feafon  with  beaten  mace,  pepper,  a 
little  nutmeg,  fait,  fweet-herbs  chopped  fine,  and  the  crumb  of 
a  two-penny  loaf  foaked  in  hot  gravy;  mix  all  well  together 
With  the  yolks  of  two  eggs,  make  your  panes  on  paper^  of  a 
round  figure,  and  the  thicknefs  pf  an  egg,  at  a  proper  dif~ 
tance  one  from  another,  dip  the  point  of  a  knife  in  the  yolk  of 
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®n  egg,  in  order  to  fhape  them  ;  bread  them  neatly,  and  bake 
them  a  quarter  of  an  hour  in  a  quick  oven :  obferve  that  the 
truffles  and  morels  be  boiled  tender  in  the  gravy  you  foak  the 
bread  in.  Serve  them  up  for  a  fide- difti,  or  they  will  ferve  to 
garnifti  the  above  difti,  which  will  be  a  very  fine  one  for  a  firft; 
courfe. 

Note,  When  you  have  cold  fo\yls  in  the  houfe,  this  makes  a 
pretty  addition  in  an  entertainment. 

To  roajl  pheafants . 

PICK  and  draw  your  pheafants,  and  finge  them,  lard  one  with 
bacon,  but  not  the  other,  fpit  them,  roaft  them  fine,  and  paper 
them  ail  over  the  breaft ;  when  they  are  juft  done,  flour  and 
baffle  them  with  a  little  nice  butter,  and  Jet  them  have  a  fine 
white  froth  ;  then  take  them  up,  and  pour  good  gravy  in  the 
difti  and  bread-fauce  in  plates. 

Or  you  may  put  water-creffles  nicely  picked  and  waflied,  and 
juft  fcalded,  with  gravy  in  the  difti,  and  Jay  the  creffes  under 
the  pheafants.  1 

Or  you  may  make  celery-fauce  ftewed  tender,  ftrained  and 
mixed  with  cream,  and  poured  into  the  difti, 

if  you  have  but  one  pheafant,  take  a  large  fine  fowl  about  the 
bignefs  of  a  pheafant,  pick  it  nicely  with  the  head  ®n,  draw  it 
and  trufs  it  with  the  head  turned  as  you  do  a  pheafant’s,  lard  the 
fowl  all  over  the  breaft  and  legs  with  a  large  piece  of  bacon  cut 
in  little  pieces;  when  roafted  put  them  both  in  a  difti,  and  no 
body  will  know  it.  They  will  take  an  hour  doing,  as  the  fire 
muft  not  be  too  brifk,  A  Frenchman  would  order  fifti-fauce  to 
them,  but  then  you  quite  fpoil  your  pheafants, 

A  ftewed  pheafant . 

T AKE  your  pheafant  and  ftew  it  in  veal  gravy,  take  artichoke- 
bottoms  parboiled,  fome  chefnuts  roafted  and  blanched  ;  when 
your  pheafant  is  enough  (but  it  muft  ftew  till  there  is  juft  enough 
for  fauce,  then  fkim  it)  put  in  the  chefnuts  and  artichoke-bot¬ 
toms,  a  little  beaten  mace,  pepper,  and  fait  juft  enough  to  fea- 
fon  it,  and  a  glafs  of  white  wine,  and  if  you  don’t  think  it  thick 
enough,  thicken  it  with  a  little  piece  of  butter  rolled  in  flour  : 
fqueeze  in  a  little  lemon,  pour  the  fauce  over  the  pheafant,  and 
have  fome  force-meatballs  fried  and  put  into  the  difb. 

Note,  A  good  fowl  will  do  full  as  well,  truffled  with  the  head 
on  like  a  pheafant.  You  may  fry  faufages  inftead  of  force-meat 
balls. 

'  To 
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Vo  drefs  a  pheafant  a  la  Braife . 

LAY  a  layer  of  beef  all  over  your  pan,  then  a  layer  of  veal* 
a  little  piece  of  bacon,  a  piece  of  carrot,  an  onion  ftuck  with 
doves,  a  blade  or  two  of  mace,  a  fpoonful  of  pepper,  black  and 
white,  and  a  bundle  of  fweet  herbs ;  then  lay  in  the  pheafant, 
lay  a  layer  of  veal,  and  then  a  layer  of  beef  to  cover  it,  fet  it  on 
the  fire  five  or  fix  minutes,  then  pour  in  two  quarts  of  boiling 
water  :  cover  it  clofe,  and  let  it  ftew  very  foftly  an  hour  and 
a  half,  then  take  up  your  pheafant,  keep  it  hot,  and  let  the 
gravy  boil  till  there  is  about  a  pint ;  then  ftrain  it  off,  and  put  it 
in  again,  and  put  in  a  veal  fweet-bread,  firft  being  ftewed  with 
the  pheafant,  then  put  in  fome  truffles  and  morels,  fome  livers  of 
fowls,  artichoke-bottoms,  and  afparagus-tops,  if  you  have 
them  5  let  all  thefe  fimmer  in  the  gravy  about  five  or  fix  mi*» 
flutes,  then  add  two  fpoonfuls  of  catchup,  two  of  red  wine,  and 
a  little  piece  of  butter  rolled  in  flour,  fhake  all  together,  put  in 
your  pheafant,  let  them  ftew  all  together  with  a  few  mufh- 
rooihs  about  five  or  fix  minutes  more,  then  take  up  your  phea-  * 
fant  and  pour  your  ragoo  all  over,  with  a  few  force-meat  balls* 
Garnifh  with  lemon.  You  may  lard  it,  if  you  chufe. 

To  boil  a  pheafant . 

TAKE  a  fine  pheafant,  boil  it  in  a  good  deal  of  water,  keep 
your  water  boiling  ;  half  an  hour  will  do  a  fmall  one,  and  three 
quarters  of  an  hour  a  large  one.  Let  your  fauce  be  ceierv  ftew- 
ed  and  thickened  with  cream,  and  a  little  piece  of  butter  rolled 
in  flour ;  take  up  the  pheafant,  and  pour  the  fauce  all  oven 
Garnifh  with  lemon.  Obferve  to  ftew  your  celery  fo,  that 
the  liquor  will  not  be  all  wafted  away  before  you  put  your 
cream  in  ;  if  it  wants  fait,  put  in  fome  to  your  palate* 

To  roafi  fnipes  or  woodcocks . 

SPIT  them  on  a  fmall  bird-fpit,  Hour  them  and  bafte  them 
with  a  piece  of  butter,  then  have  ready  a  flice  of  bread  toafted 
brown,  lay  it  in  a  difh,  and  fet  it  under  the  fnipes  for  the  trail 
to  drop  on;  when  they  are  enough,  take  them  up  and  lay 
them  on  a  toaft  ;  have  ready  for  two  fnipes,  a  quarter  of  a  pint 
of  good  beef-gravy  hot,  pour  it  into  the  difh,  and  fet  it  over  a 
chaffing-difh  two  or  three  minutes*  Garnifh  with  lemon,  and 
fend  them  hot  to  table, 
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Snipes  in  a  fur  tout ,  cr  woodcocks . 

TAKE  force  meat  made  with  veal,  as  much  beef- fuel  chop¬ 
ped  and  beat  in  a  mortar,  with  an  equal  quantity  of  crumbs  of 
bread  ;  mix  in  a  little  beaten  mace,  pepper  and  fait,  fome  parf- 
ley  and  a  little  fweet-herbs,  mix  it  with  the  yolk  of  an  egg, 
lay  fome  of  this  meat  r*  und  the  difh,  then  lay  in  the  fnipes,  be¬ 
ing  firft  drawn  and  half  roafted.  Take  care  of  the  trail  ;  chop 
it,  and  throw  it  all  over  the  difh. 

Take  fome  good  gravy,  according  to  the  bignefs  of  your  fur- 
tout,  fome  tri  files  and  morels,  a  few  mufhrooms,  a  fweei  bread 
cut  into  pieces,  and  artichoke-bottoms  cut  fmall ;  let  ail  flew 
together,  fhake  them,  and  take  the  yolks  of  two  or  three  eggs, 
according  as  you  want  them,  beat  them  up  with  a  fpoonful  or  two 
of  white  wine,  ftir  all  together  one  way,  when  it  is  thick  take 
it  oft,  let  it  cool,  and  pour  it  into  the  furtout :  have  the  yolks  of 
a  few  hard  eggs  put  in  here  and  there,  feafon  with  beaten  mace, 
pepper  and  fait,  to  your  tafte  ;  cover  it  with  the  force-meat  all 
over*  rub  the  yolks  of  eggs  all  over  to  colour  it,  then  fend  it  to 
the  oven.  Half  an  hour  does  it,  and  fend  it  hot  to  table. 

To  boil  fnipes  or  woodcocks : 

BOIL  them  in  good  ftrong  broth,  or  beef  gravy  made  thus  : 
take  a  pound  of  beef,  cut  it  into  little  pieces,  put  it  into  two 
quarts  of  water,  an  onion,  a  bundle  of  fweet-herbs,  a  blade  or 
two  of  mace,  fix  cloves,  and  fome  whole  pepper;  cover  it  clofe3 
let  it  boil  till  about  half  wafted,  then  ftrain  it  off,  put  the  gravy? 
into  a  fauce-pan  with  fait  enough  to  feafon  it,  take  the  fnipes 
and  gut  them  dean,  (but  take  care  of  the  guts)  put  them  into 
the  gravy  and  let  them  boil,  cover  them  clofe,  and  ten  mi¬ 
nutes  will  boil  them,  if  they  keep  boiling.  In  the  mean  time, 
chop  the  guts  and  liver  fmall,  take  a  little  of  the  gravy  the 
fnipes  are  boiling  in,  and  ftew  the  guts  in,  with  a  blade  of 
mace.  Take  fome  crumbs  of  bread,  and  have  them  ready 
fried  in  a  little  frefh  butter  crifp,  of  a  line  light  brown. 
You  mu  ft  take  about  as  much  bread  as  the  infide- of  a  ft  ale  roll,, 
and  rub  them  fmall  into  a  clean,  cloth  ;  when  they  are  done, 
let  them  ftand  ready  in  a  plate  before  the  fire. 

When  your  fnipes  are  ready,  take  about  half  a  pint  of  the  li¬ 
quor  they  are  boiled  in,  and  add  to  the  guts  two  fpoonfuls  of  red 
wine,  and  a  piece  of  butter  about  as  big  as  a  walnut,  rolled  iii 
a  little  Hour ;  fet  them  on  the  fire,  fhake  your  fauce-pan  often 
(but  do  not  ftir  it  with  a  fpoon)  till  the  butter  is  all  melted, 
then  put  in  the  crumbs,  give  your  fauce-pan  a  fhake,  take  up 
your  birds,  lay  them  in  the  dilh,  and  pour  this  fiance  over  them* 
Gamifh  with  lemon*  Tq 
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To  drefs  ortolans . 

SPIT  them  fideways,  with  a  bay-leaf  between  |  bafte  them 
with  butter,  and  have  fried  crumbs  of  bread  round  the  diftj. 
Drefs  quails  the  fame  way. 


To  drefs  ruffs  and  reifs, 

THEY  are  LincolnOiire  birds,  and  you  may  fatten  them  as 
you  do  chickens,  with  white  bread,  milk  and  fugar :  they  feed 
faff*  arid  will  die  in  their  fat  if  not  killed  in  time  :  trufs  them 
crofs-legged  as  you  do  a  fnipe,  fpit  them  the  fame  way,  but  you 
Knuii  gut  them,  and  you  muff  have  good  gravy  in  the  diflx  thick¬ 
ened  with  butter  and  toaft  under  them.  Serve  them  up  quick. 

To  drefs  larks . 

SPIT  them  on  a  little  bird-fpit,  roaft  them  ;  when  enough* 
have  a  good  many  crumbs  of  bread  fried,  and  throw  all  over 
them  ;  and  lay  them  thick  round  the  difh. 

Or  they  make  a  very  pretty  ragoo  with  fowls  livers  j  firft:  fry 
the  larks  and  livers  very  nicely,  then  put  them  into  feme  good 
gravy  to  flew,  jail  enough  for  fauce,  with  a  little  red  wine* 
Garniih  with  lemon. 

T o  drefs  plovers . 


TO  two  plovers  take  two  artichoke- bottoms  boiled,  forne 
chefnuts  roafted  and  blanched,  fome  Ikirrets  boiled,  cut  all  very 
fmall,  mix  with  it  fome  marrow  or  beef-fuet,  the  yolks  of  two 
hard  eggs,  chop  all  together,  feafon  with  pepper,  fait,  nutmeg, 
and  a  little  fweet-herbs,  fill  the  bodies  of  the  plovers,  lay  them  in 
a  fauce-pan,  put  to  them  a  pint  of  gravy,  a  glafs  of  white  wine, 
a  blade  or  two  of  mace,  fome  roafted  chefnuts  blanched,  and  ar¬ 
tichoke-bottoms  cut  into  quarters,  two  or  three  yolks  ot  eggs, 
and  a  little  juice  of  lemon  ;  cover  them  clofe,  and  let  them  ftew 
very  foftly  an  hour.  If  you  find  the  fauce  is  not  thick  enough* 
take  a  piece  of  butter  rolled  in  fiour,  and  put  into  the  fauce, 
fnake  it  round,  and  when  it  is  thick  take  up  your  plovers  and 
pour  the  fauce  over  them.  Garnifh  with  roafted  chefnuts. 

Ducks  are  very  good  done  this  way. 

Or  you,  may  roaft  vour  plovers  as  you  do  any  other  fowl,  and 
have  gravy- fauce  in  the  difh. 

Or  boil  them  in  good  celery-fauce,  either  white  or  brown* 
juft  as  you  like. 

The  fame  way  you  may  drefs  wigeons* 
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To  d'refs  larks  pear  fajhion* 

YOU  rrmfl  trufs  the  larks  clofe,  and  cut  off  the  legs,  feafon 
them  with  fait,  pepper,  cloves,  and  mace ;  make  a  force-meat 
thus  :  take  a  veal  fweetbread,  as  much  beef-fuet,  a  few  morels 
and  mu  (brooms,  chop  all  fine  together,  fome  crumbs  of  bread, 
and  a  few  fvveet-  herbs,  a  little  lemon-peel  ciitfmall,  mix  all  to¬ 
gether  with  the  yolk  of  an  egg,  wrap  up  every  lark  in  force-meat, 
and  (nape  them  like  a  pear,  flick  one  leg  in  the  top  like  the  ftalk 
of  a  pear,  rub  them  over  with  the  yolk  of  an  egg  and  crumbs  of 
bread,  bake  them  in  a  gentle  oven,  ferve  them  without  fauce  ; 
or  they  make  a  good  garniih  to  a  very  fine  difh. 

You  may  ufe  veal,  if  you  have  not  a  fweetbread. 

To  drefs  a  hare . 

AS  to  reading  of  a  hare,  I  have  given  full  direflions  in  the 
beginning  of  the  book. 

A  jugged  hare . 

CUT  it  into  little  pieces,  lard  them  here  and  there  with  little 
(lips  of  bacon,  feafon  them  with  a  very  little  pepper  and  fait,  put 
them  into  an  earthen  jugg,  with  a  blade  or  two  of  mace,  an  onion 
ftuck  with  cloves,  and  a  bundle  of  fweet-herbs  ;  cover  the  jugg 
©r  jar  you  do  it  in  fo  clofe  that  nothing  can  get  in,  then  fet  it  in 
a  pot  of  boiling  water,  keep  the  water  boiling,  and  three  hours 
will  do  it  |  then  turn  it  out  into  the  difh ,  and  take  out  the  onion 
and  fweet-herbs,  and  fend  it  to  table  hot.  if  you  don’t  like  it 
larded,  leave  it  out. 

To  /care  a  hare. 

LARD  your  hare  and  put  a  pudding  in  the  belly  t  put  it  Into 
a  pot  or  fifh-kettle,  then  put  to  it  two  quarts  of  itrong  drawed 
gravy,  one  oficed  wine,  a  whole  lemon  cut,  a  fag  got  of  fweet- 
herbs,  nutmeg,  pepper,  a  little  fait,  and  fix  cloves :  cover  it 
clofe,  and  dew  it  over  a  very  flow  fire,  till  it  is  three  parts  done; 
then  take  it  up,  put  it  into  a  difh,  and  drew  it  over  with  crumbs 
of  bread,  a  few  fweet-herbs  chopped  fine,  fome  lemon -peel  grat¬ 
ed,  and  half  a  nutmeg;  fet  it  before  the  fire,  and  bade  it  till  it 
is  all  of  a  fine  light  brown.  In  the  mean  time  take  thedat  off 
your  gravy,  and  thicken  it  with  the  yolk  of  an  egg ;  take  fix 
eggs  boiled  hard  and  chopped  final],  fome  picked  cucumbers  cut 
very  thin  ;  mix  thefe  with  the  fauce,  and  pour  it  into  the  dilh. 
A  fillet  of  mutton  or  neck  of  venifon  may  be  done  the  fame  way. 
Note,  You  may  do  rabbits  the  fame  way,  but  it  mud  be  veal 
gravy,  and  white  wine;  adding  mu (hroonis  for  cucumbers. 

H  T $ 


$8  *the  Art  of  Cookery f 

To'Jtew  a  hare, 

CUT  it  into  pieces,  and  put  it  into  a  ftew-pan,  with  a  blade  or 
two  of  mace,  fome  whole  pepper  black  and  white,  an  onion 
fluck  with  cloves,  an  anchovy,  a  bundle  of  fweet-herbs,  and  a 
nutmeg  cut  to  pieces,  and  cover  it  with  water;  cover  the  ftew- 
pan  clofe,  let  it  flew  till  the  hare  is  tender,  but  not  too  much* 
done  :  then  take  it  up,  and  with  a  fork  take  out  the  hare  into  a 
clean  pan,  flrain  the  fauce  through  a  eOarfe  fieve,  empty  all  out 
of  the  pan,  put  in  the  hare  again  with  the  fauce,  take  a  piece  of 
butter  as  big  as  a  walnut  rolled  in  flour,  and  put  in  likewife  one 
fpoonfui  of  catchup,  and  one  of  red  wine;  flew  all  together 
(with  a  few, f re (h  mufhrooms,  or  pickled  ones  if  you  have  any) 
till  it  is  thick  and  fmooth ;  then  difh  it  up,  and  fend  it  to  table. 
You  may  cut  a  hare  in  two,  and  flew  the  fore-quarters  thus,  and 
ioaA  the  hind-quarters  with  a  pudding  in  the  belly. 

A  hare  civet . 

BONE  the  hare,  and  take  out  all  the  finews,  then  cut  one  half 
in  thin  flices,  and  the  other  half  in  pieces  an  inch  thick,  flour 
them  and  fry  them  in  a  little  frefli  butter  as  collops,  quick,  and 
have  ready  fome  gravy  made  good  with  the  bones  of  the  hare 
and  beef,  put  a  pint  of  it  into  the  pan  to  the  hare,  fome  muftard 
and  a  little  elder  vinegar;  cover  it  clofe,  and  let  it  do  foftly  till 
it  is  as  thick  as  cream,  then  difh  it  up  with  the  head  in  the 
middle* 

Vortuguefe  rabbits, 

I  HAVE,  in  the  beginning  of  my  book,  given  dire&ions  for 
Boiled  and  roafted.  Get  fome  rabbits,  trufs  them  chicken  fafhion^ 
the  head  mu  ft  be  cut  off,  and  the  rabbit  turned  with  the  back 
upwards,  and  two  of  the  legs  ftripped  to  the  claw-end,  and  fa* 
trufl'ed  with  Cwo-fkewers.  Lard  them,  and  roaft  them  with  what 
fauce  you  pleafe.  If  you  want  chickens,  and  they  are  to  appear- 
as  fuch,  they  muft  be  drefted  in  this  manner  :,  but  if  othervvifea 
the  head  muft  be  fkewered  back,  and  come  to  the  table  on,*  with 
liver,  butter,  and  parfley,  as  you  have  for  rabbits,  and  they  look 
^ery  pretty  boiled  and  trufl'ed  in  this  manner,  and  fmothered  with 
©nions  :  or  if  they  are  to  be  boiled  for  chickens,  cut  oft"  the 
head,  and  cover  them  with  white  celery-fauce,  or  rice- fauce 
Cofled  up  with  c^eatn. 

Rabbits  furprife. 

ROAST  two  half-grown  rabbits,  cut;  off  the  heads  clofe  to 
the  flioulders  and  the  firft  joints  ;  then  take  off  all  the’  lean 
meat  from  the  back  bones,  cut  it  flnall,  and  tofs  it  up  with 
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0t  feven  fpoonfuls  of  cream  and  milk,  and  a  piece  of  butter  as 
big  as  a  walnut  rolled  in  flour,  a  little  nutmeg  and  a  little  fait, 
fhake  all  together  till  it  is  as  thick  as  good  cream,  and  set  it  to 
cool ;  then  make  a  force-meat  with  a  pound  of  veal,  a  pound  of 
fuet,  as  much  crumbs  of  bread,  two  anchovies,  a  little  piece  of 
lemon-peel  cut  line,  a  little  fprig  of  thyme,  and  a  nutmeg 
grated  ;  let  the  veal  and  fuet  be  chopped  very  line  and  beat  in 
a  mortar,  then  mix  it  all  together  with  the  yolks  of  two  raw  eggs* 
place  it  all  round  the  rabbits,  leaving  a  long  trough  in  the  back 
bone  open,  that  you  think  will  hold  the  meat  you  cutout  with  the 
fauce,  pour  it  in  and  cover  it  with  the  force-meat,  fmooth  it  ail 
over  with  your  hand  as  well  as  you  can  with  a  raw  egg,  iquare 
at  both  ends,  throw  on  a  little  grated  bread*  and  butter  a  maza¬ 
rine,  or  pan,  and  take  them  from  the  drefler  where  you  formed 
them,  and  place  them  on  it  very  carefully.  Bake  them  thres 
quarters  of  an  hour  till  they  are  of  a  fine  brown  colour.  Let 
your  fauce  be  gravy  thickened  with  butter  and  the  juice  of  a  le¬ 
mon  |  lay  them  into  the  difh,  and  pour  in  the  fauce.  Cjarnifh 
with  orange  cut  into  quarters,  and  ferve  it  up  for  a  firft  courfe* 

fc  -■  .«■  r>  1  V’  5  t  ■-  .'V.  *  .  .  - 

To  boll  rabbits* 

TRUSS  them  for  boiling,  boil  them  quick  and  white  ;  for 
fauce  take  the  livers,  boil  and  Hired  them,  and  fome  parfley  Hired 
fine,  and  pickled  aftertion-buds  chopped  fine,  or  capers,  mu$ 
thefe  With  half  a  pint  of  good  gravy,  a  glafs  of  white  wine,  a  lit* 
tie  beaten  mace  and  nutmeg,  a  little  pepper  and  ialr,  if  wanted, 
a  piece  of  butter  as  big  as  a  large  walnut  rolled  in  flour  ;  let  it 
all  boil  together  till  it  is  thick,  take  up  the  rabbits  and  pour 
the  fauce  over  them.  Garnifh  with  lemon.  You  may  lard 
them  with  bacon,  if  it  is  liked. 

:  '  i  <■  7  S  _  ..  ,*  1 

To  drefs  rabbits  in  cajferok. 

DIVIDE  the  rabbits  into  quarters.  You  may  lard  them  or 
let  them  alone,  juft  as  you  pl&afe,  fhake  fome  flour  over  thent 
and  fry  them  with  lard  or  butter,  then  put  them  into  an  earthen 
pipkin  with  a  quart  of  good  broth,  a  glals  ol  white  wine,  a  little 
pepper  and  fait,  if  wanted,  a  bunch  of  fweet-herhs,  and  a  piece 
of  butter  as  big  as  a  walnut  rolled  in  flour  ;  Cover  them  clofe 
and  let  them  flew  half  an  hour,  then  difh  them  up  and  pour  the 
fauce  over  them.  Garoifti  with  Seville  orange,  cut  into  thin 
Bices  and  notched;  the  peel  that  is  cut  out  lay  prettily  between 
the  dices, 
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Mutton  kebob’d. 

TAKE  a  loin  of  mutton,  and  joint  it  between  every  bone  $ 
feafon  it  with  pepper  and  fait  moderately,  grate  a  fmall  nutmeg 
all  over,  dip  them  in  the  yolks  of  three  eggs,  and  have  ready 
crumbs  of  bread  and  fweet-herbs,  dip^them  in  and  dap  them  to¬ 
gether  in  the  fame  fhape  again,  and  put  it  on  a  fmall  fpit,  raaft 
them  before  a  quick  fire,  fet  a  difh  under  and  bade  it  with  a  lit¬ 
tle  piece  of  butter,  and  then  keep  bailing  with  what  comes  from 
it,  and  throw  fome  crumbs  of  bread  all  over  them  as  it  is  road- 
fag ;  when  it  is  enough  take  it  up,  and  lay  it  in  the  difh,  and 
have  ready  half  a  pint  of  good  gravy,  and  what  comes  from  iff 
take  two  fpoonfuls  of  catchup,  and  mix  a  tea-fpoonful  of  Hour 
with  it  and  put  to  the  gravy,  ftir  it  together  and  give  it  a  boil, 
and  pour  over  the  mutton. 

Note,  You  mull  obferve  to  take  off  all  the  fat  of  the  infide, 
and  the  fkin  of  the  top  of  the  meat,  and  fome  of  the  fat,  if  there 
be  too  much.  When  you  put  in  what  comes  from  your  meat 
into  the  gravy,  obferve  to  pour  out  all  the  fat. 

A  neck  of  mutton ,  called ,  The  hafty  difh . 

TAKE  a  large  pewter  or  filver  difh,' made  like  a  deep  foup*> 
difn,  with  an  edge  about  an  inch  deep  on  the  inftde,  on  which 
the  lid  fixes  (with  an  handle  at  tap)  fo  fad  that  you  may  lift  it  up 
full  by  that  handle  without  falling.  This  difh  is  called  a  necro¬ 
mancer.  Take  a  neck  of  mutton  about  fix  pounds,  take  off  the 
fkin,  cut  it  into  chops,  not  too  thick,  dice  a  French  roll  thin, 
peel  and  dice  a  very  large  onion,  pare  and  dice  three  or  four 
turnips,  lay  a  row  of  mutton  in  the  difh,  on  that  a  row  of  roll, 
then  a  row  of  turnips,  and  then  onions,  a  little  fait,  then  the 
meat,  and  fo  on  ;  put  in  a  little  bundle  of  fweet-herbs,  and  two 
or  three  blades  of  mace;  have  a  tea-kettle  of  wafer  boiling,  dll 
the  difh  and  cover  it  clofe,  hang  the  difh  on  the  back  of  two 
chairs  by  the  rim,  have  ready  three  fheets  of  brown  paper,  tear 
each  fheet  into  five  pieces,  and  draw  them  through  your  hand, 
light  one  piece  and  hold  it  under  the  bottom  of  the  difh,  mov¬ 
ing  the  paper  about;  as  fall  as  the  paper  burns,  light  another  till 
all  is  burnt,  and  your  meat  will  be  enough.  Fifteen  minutes 
juft  does  it.  Send  it  to  table  hot  in  the  difh. 

Note,  This  difli  was  firftconfrived  by  Mr.  Rkh,  and  is  much 
admired  by  the  nobility* 
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To  drefs  a  loin  of  pork  with  onions . 

TAKE  a  fore-loin  of  pork,  and  roaft  it  as  at  another  time, 
peel  a  quarter  of  a  peck  of  onions,  and  flice  them  thin,  lay  them 
in  the  dripping-  pan,  which  muft  be  very  clean,  under  the  pprk ; 
let  the  fat  drop  on  them  ;  when  the  pork  is  nigh  enough,  put 
the  onions  into  the  fauce-pan,  let  them  fimmer  over  the  fire  a 
quarter  of  an  hour,  fhaking  them  well,  then  pour  out  all  the 
fat  as  well  as  you  can,  (hake  in  a  very  little  flour,  a  fpoonful  of 
\  vinegar,  and  three  tea-fpoonfuls  of  mtiftard,  fhake  all  well  to¬ 
gether,  and  ftir  in  the  muflard,  fet  it  over  the  fire  for  lour  or 
five  minutes,  lay  the  pork  in  a  difh,  and  the  onions  in  a  bafon. 
This  is  an  admirable  difh  to  thofe  who  love  onions. 

To  make  a  currey  the  Indian  way. 

TAKE  two  fmall  chickens,  fkin  them  and  cut  them  as  for  a 
fricafey,  wafh  them  clean,  and  ftew  them  in  about  a  quart  of 
water*  for  about  five  minutes,  then  ftrain  off  the  liquor  and  put 
the  chickens  in  a  clean  difh  ;  take  three  large  onions,  chop 
them  fmali,  and  fry  them  in  about  two  ounces  of  butter,  then 
put  in  the  chickens  and  fry  them  together  till  they  are  brown* 
take  a  quarter  of  an  ounce  of  turmerick,  a  large  fpoonful  of  gin¬ 
ger  and  beaten  pepper  together,  and  a  little  fait  to  your  palate; 
ftrew  all  thefe  ingredients  over  the  chickens  whilft  it  is  fry¬ 
ing,  then  pour  in  the  liquor,  and  let  it  flew  about  half  an  hour, 
then  put  in  a  quarter  of  a  pint  of  cream,  and  the  juice  of  two 
lemons,  and  ferve  it  up.  The  ginger,  pepper,  and  turmerick 
muft  be  beat  very  fine, 

T o  boil  the  rice. 

PUT  two  quarts  of  water  to  a  pint  of  rice,  let  it  boil  till  you 
think  it  is  done  enough,  then  throw  in  a  fpoonfui  of  fait,  and 
turn  it  out  into  a  cullender;  then  let  it  ftand  about  five  minutes 
before  the  fire  to  dry,  and  ferve  it  up  in  a  difh  by  itfelf,  Difh 
it  up  and  fend  it  to  table,  the  rice  in  a  difh  by  itfelf. 

To  make  a  pellow  the  Indian  way . 

TAKE  three  pounds  of  rice,  pick  and  wafh  it  very  clean, 
put  it  into  a  cullender,  and  let  it  drain  very  dry  ;  take  three 
quarters  of  a  pound  of  butter,  and  put  it  into  a  pan  over  a  very 
flow  fire  till  it  melts,  then  put  in  the  rice  and  cover  it  over  very 
elofe,  that  it  may  keep  all  the  fleam  in  ;  add  to  it  a  little  fait, 
fome  whole  pepper,  half  a  dozen  blades  of  mace,  and  a  few 
cloves,  Y oii.  muft  put  in  a  little  water  to  keep  it  from  burning, 
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then  ftir  it  up  very  often, -and  let  it  ftevv  till  the  rice  is  foft.  Boil 
two  fowls,. and  a  fine  piece  of  bacon  of  about  two  pounds  weight' 
as  common,  cut  the  bacon  in  two  pieces,  lay  it  in  the  difh  with 
the  fowls,  cover  it  over  with  the  rice,  and  garnifh  it  with  about 
half  a  dozen  hard  eggs  and  a  dogen  of  onions  fried  whoje  and 
very  brown. 

Note,  This  is  the  true  Indian  way  of  dreffing  them. 


Another  way  to  make  a  fellow. 

FAKE  a  leg  of  veal  about  twelve  or  fourteen  pounds  weight9 
an  old  cock  fkinned,  chop  both  to  pieces,  put  it  into  a  pot  with 
five  or  fix  blades  of  mace,  fome  whole  white  pepper,  and  three 
galipns  oi  water,  half  a  pound  of  bacon,  two  onions,  and  fix 
cloves  j  cover  it  clofe,  and  when  it  boils  let  it  do  very  foftly  till 
the  meat  is  good  for  nothing,  and  above  two-thirds  is  wafted, 
then  ftrain  it;  the  next  day  put  this  foup  into  a  fauce-pan,  with 
a  pound  of  rice,  fet  it  over  a  very  flow  fire,  take  great  care  it 
do  not  burn  ;  when  the  rice  is  very  thick  and  dry,  turn  it  into 
a  difh.  Garnifh  with  hard  eggs  cut  in  two?  and  have  roafted 
fowls  in  another  difh. 

Note,  You  are  to  obferve,  if  your  rice  fimmers  too  faft  it  will 
turn,  when  it  comes  to  be  thick.  It  muff  be  very  thick  andj 
dry,  and  the  rice  npt  boiled  to  a  rpummy. 

To  make  ejjence  of  ham . 

TAKE  off  the  fat  of  a  harn>  and  cut  the  lean  in  flices,  beat 
them  well  and  lay  them  in  the  bottom  of  a  ffew-pan,  with  fliceg 
f>f  carrots,  parfnips,  and  onions  ;  cover  your  pan,  and  fet  it 
pver  a  gentle  fire  :  let  them  flew  till  they  begin  to  ftick,  then 
fprinkle  on  a  Jittleflour,  and  turn  them  ;  then  moiften  with  broth 
and  veal  gravy.  Seafon  them  with  three  or  four  mufhrooms* 
as  many  truffles,  k  whole  leek,  fome  parfley,  and  half  a  dozen 
cloves*:;  or  inftead  of  a  leek,  a  clove  of  garlick.  Put  in  fome 
crufts  of  bread,  and  let  them  fimmer  over  the  fire  for  a  quarter 
of  an  hour ;  ft  rain  it,  and  fet  away  for  ufe.  Any  pork  or  ham 
floes  for  this,  that  is  well  made.  i 


Rales  to  he  ohferved  in  all  made- (Ufa  es, 

1 IRS1  ,  that  the  ftew-pans,  or  fauce-pans,  and  covers,  be 
very  clean,  free  from  fand,  and  well  tinned  ;  and  that  all  the 
..white  fauces  have  a  little  tartnefs,  and  be  very  fmooth  and  of  a 
fine,  thicknets,  and  all  the  time  any  white  faucc  is  over  the  fire 
| up  itirring  it  one  way. 


\ 
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And  as  to  brown  fauce,  take  great  care  no  fat  fwims  at  the 
top,  but  that  it  be  all  fmooth  alike*  and  about  as  thick  as  good 
cream,  and  not  to  tafte  of  one  thing  more  than  another.  As  to 
pepper  and  lalt,  feafon  to  your  palate,  but  do  not  put  too  much 
of  either,  for  that  will  take  away  the  fine  flavour  of  every  thing. 
As  to  m oft  made  difhes,  you  may  put  in  what  you  think  proper 
to  enlarge  it,  or  make  it  good ;  as  mufti  rooms  pickled,  driv.d, 
frefli,  or" powdered  5.  truffles,  morels,  cocks-combs  ftewed,  ex 
palates  cut  in  little  bits,  artichoke-bottoms,  either  pickled,  frefh. 
boiled,  or  dried  ones  foftened  in  warm  water,  each  cut  in  four 
pieces,  afparagus-tops,  the  yolks  of  hard  eggs,  force-meat  balls* 
&c.  The  heft  things  to  give  a  fauce  tartnefs,  are  mufhreom- 
pickle,  white  walnut- pickle,  elder  vinegar,  or  lemon-juice. 


CHAP.  III. 


s* 


this  Chapter,  and  you  will  find  how  expen 
five  a  French  cool^s  fauce  is* 


The  French  way  of  dr  effing  partridges . 

WHEN  they  are  newly  pickled  and  drawn,  finge  them  :  you 
-fTiuft  mince  their  livers  with  a  bit  of  butter,  fome  fcraped  bacon, 
green  truffles,  if  you  have  any,  parfley,  chimbol,  fait,  pepper, 
fweet  herbs,  and  all-fpice.  The  whole  being  minced  together, 
put  it  into  the  inftdeof  your  partridges,  then  flop  both  ends  ofthem, 
after  which  give  them  a  fry  m  the  ftew-pan  ;  that  being  done, 
fpit  them,  and  wrap  them  up  in  ilices  of  bacon  and  paper ;  then 
take  a  ftew-pan,  and  having  put  in  an  onion  cut  into  dices,  a 
carrot  cut  into  little  bits,  with  a  little  oil,  give  them  a  few  toiies 
over  the  Are;  then  moiften  them  with  gravy,  cullis,  and  a  little 
offence  Gf  ham.  Put  therein  half  a  lemon  cut  into  dices,  four 
cloves  of  garlic,  a  little  fweet  bafil,  thyme,  a  bay-leaf,  a  little 
parfley,  chimbol,  two  glades  of  white  wine,  and  four  of  the  cas¬ 
cades  of  the  partridges  ;  let  them  be  pounded,  and  put  them  in 
this  fauce.  When  the  fat  of  your  cullis  is  taken  awav,  be  care¬ 
ful  to  make  it  relifhing ;  and  after  your  pounded  livers  are  put 
into  your  cullis,  you  muft  ftrain  them  through  a  iieve.  Your 
partridges  being  done,  take  them  off* ;  as  alfo  takeoff  the  bacoa 
2nd  paper,  and  lay  them  in  your  difh  with  your  fauce  over  them. 

This  difli  I  do  not  recommend  ;  for  I  think  it  an  odd  jumble 
of  trafla ;  by  that  time  the  cullis,  the  eflfence  of  ham,  and  all 
,©thei;  ingredients  m  reckoned,  the  partridges  yill  cciae  to  a 
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£ne  penny.  But  fuch  receipts  as  this  is  what  you  have  in  moll 
books  of  coqkery  yet  printed. 


To  make  offence  of  ham. 

TAKE  the  fat  off  a  Weftphalia  ham,  cut  the  lean  in  flices, 
beat  them  well  and  lay  them  in  the  bottom  of  a  ftew-pan,  with 
flices  of  carrots,  parfnips,  and  onions,  cover  your  pan,  and  let 
it  over  a  gentle  ore.  Let  them  flew  till  they  begin  to  flick,  then 
fprinkle  on  a  little  flour  and  turn  them  ;  then  moiften  with  broth 
and  veal  gravy  5  feafon  with  three  or  four  mufhrooins,  as  many 
truffles,  a  whole  leek,  fome  bafil,  parfley,  and  half  a  dozen 
cloves ;  or  inflead  of  the  leek,  you  may  put  a  clove  of  garlic. 
Put  in  fome  crufts  of  bread,  and  let  them  fiqirqer  over  the  fire 
for  three  quarters  of  an  hour.  Strain  it,  and  fet  it  by  for  ufe. 

A  cu  jfis  for  all  forts  of  ragoo. 

HAVING  cut  three  pounds  of  lean  veal,  and  half  a  pound  of 
ham  into  flices,  Jay  it  into  the  bottom  of  a  ftew-pan,  put  in 
carrots  and  parfnips,  and  an  onion  fliced ;  cover  it,  and  fet  it 
a  flowing  over  a  ftqve  :  when  it  has  a  good  colour,  and  begins 
to  flick,  put  to  it  a  littde  melted  butter,  and  fhake  in  a  little 
flour,  keep  it  moving  a  little  while  till  the  flour  is  fried  ;  then 
moiften  it  with  gravy  and  broth,  of  each  a  like  quantity,  then 
put  in  fome  parfley  and  bafll,  a  whole  leek,  a  bay- leaf,  fome 
ixjufhrooms  and  truffles  minced  fmall,  three  or  four  cloves,  and 
the  cruft  of  two  French  rolls  :  let  all  thefe  firomer  together  for 
three  quarters  of  an  hour;  then  take  out  the  dices  of  veal f 
ftrain  it,  and  keep  it  for  all  forts  of  ragoos.  Now  compute 
the  expence,  and  fee  if  this  difti  cannot  be  drefled  full  as  well 
without  thjs  expence. 


A  cullis  for  all  forts  of  butchers  meat* 

x '  •  *  '  t  » 

YOU  mull:  take  meat  according  to  your  company  5  if  ten  or 
twelve,  you  cannot  take  lefs  than  a  legof  veal  and  a  ham,  with 
all  the  fat,  fkin,  and  outfide  cut  oft.  Cut  the  leg  of  veal  in 
pieces  about  the  bignefs  of  your  fift,  place  them  in  your  flew- 
pan,  and  then  the  flices  of  ham,  two  carrots,  ap  onion  cut  in 
two;  cover  it  clofe,  let  it  flew  foftly  at  fir  ft  ?  and  as  it  begins 
to  be  brown,  take  off  the  cover  and  turn  it,  to  colour  it  on  all 
fides  the  fame ;  but  take  care  not  to  burn  the  meat.  1  When  it 
fas  a  pretty  brown  colour,  moiften  your  cullis  with  broth  made 
of  beef,  or  other  meat ;  feafon  yourcullis  with  a  little  fweet  bafi  1, 
fpme  cloves ,  with  fome  garlic ;  pare  a  lemon,  cut  it  in  flices. 
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^nd  put  it  into  your  cullis,  with  fome  mufhrooms.  Put  into  a 
dew-pan  a  good  lump  of  butter,  and  fet  it  over  a  flow  fire  ;  put 
into  it  two  or  three  handfuls  of  flour,  dir  it  with  a  wooden  ladle, 
and  let  it  take  a  colour ;  if  your  cullis  be  pretty  brown,  you  muff 
put  in  fome  flour.  Your  flour  being  brown  with  your  cullis, 
then  pour  it  very  foftly  into  your  cullis,  keeping  your  cuJlis 
dirring  with  a  wooden  ladle;  then  let  your  cullis  flew  foftly, 
and  fkim  off  all  the  fat,  put  in  two  glaffes  of  champaign,  or 
other  white  wine ;  but  take  care  to  keep  your  cullis  very  thin,  fo 
that  you  may  take  the  fat  well  off  and  clarify  it.  To  clarify  it, 
you  muff  put  it  in  a  ftoye  that  draws  well,  and  cover  it  clofe,  and 
Jet  it  boil  without  uncovering,  till  it  boils  over ;  then  uncover  it, 
and  take  off  the  fat  that  is  round  the  dew-pan,  then  wipe  it  off 
the  cover  alfo,  and  coyer  it  again.  When  your  cullis  is  done, 
take  out  the  meat,  and  drain  your  cullis  through  a  filk  drainer* 
This  cullis  is  for  all  forts  of  ragoos,  fowls,  pies,  and  terrines. 

Cullis  the  Italian  way . 

PUT  into  a  dew-pan  half  a  ladleful  of  cullis,  as  much  eflence 
of  ham,  half  a  ladleful  of  gravy,  as  much  of  broth,  three  or 
four  onions  cut  into  dices,  four  or  five  cloves  of  garlic,  a  little 
beaten  coriander-feed,  with  a  lemon  pared  and  cut  into  fl.ices, 
a  little  fvveet  bafii,  mufhrooms,  and  good  oil ;  put  all  over  the 
fire,  let  it  dew  a  quarter  of  an  hour,  take  the  fat  well  off,  let  it 
be  of  a  good  tade,  and  you  may  ufe  it  with  all  forts  of  meat  and 
fifh,  particularly  with  glazed  fifh.  This  fauce  will  do  for  two 
chickens,  fix  pigeons,  quails,  or  ducklins,  and  all  forts  of  tame 
and  wild  fowl.  Now  this  Italian  or  French  fauce,  is  faucy. 

Cullis  of  craw-fijh . 

YOU  mud  get  the  middling  fort  of  craw-fifh,  put  them  over 
the  fire,  feafoned  with  fait,  pepper,  and  onion  cut  in  dices; 
being  done,  take  them  out,  pick  them,  and  keep  the  tails  after 
they  are  fcalded,  pound  the  red  together  in  a  mortar;  the  more 
they  are  pounded  the  finer  your  cullis  will  be.  Take  a  bit  of 
veal,  the  bjgnefs  of  your  fid,  with  a  fmall  bit  of  ham,  an  onion 
cut  into  four,  put  it  into  fvveat  gently :  if  it  dicks  but  a  very  lit¬ 
tle  to  the  pan,  powder  it  a  little.  Moiden  it  with  broth,  put  in 
it  fome  cloves,  fweet  bafii  fn  branches,  fome  mufhrooms,  with 
lemon  pared  and  cut  in  dices:  being  done,  fkim  the  fat  well, 
let  it  be  of  a  good  tade  ;  then  take  out  your  meat  with  a  fkim- 
men,  and  go  on  to  thicken  it  a  little  with  edenceof  ham  :  then 
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put  in  your  crawvfifh,  and  ft  rain  it  off.  Being  drained,  keep 
it  for  a  .firft  courfe  of  craw  fifh. 

A  whilc  cullis. 

TAKE  a  piece  of  veal,  cut  it  into  fmall  bits,  with  fome  thin 
■Alices  of  ham,  and  two  onions  cut  into  four  pieces;  moiften  it 
with  broth,  feafoned  with  mufhrooms,  a  bunch  of  parfley,  green 
onions,  three  cloves,  and  fo  let  it  flew.  Being  ftewed,  take 
©ut  all  your  meat  and  roots  with  a  fkimmer,  put  in  a  few  crumbs 
of  bread,  and  let  it  flew  foftly :  take  the  white  of  a  fowl,  or  two 
chickens,  and  pound  it  in  a  mortar;  being  well  pounded',  mix 
k  in  your  cullis,  but  it  muft  not  boil,  and  your  cullis  mu  ft  be 
very  white ;  but  if  it  is  not  white  enough  you  muft  pound  two 
tlozen  of  Tweet  almonds  blanched,  and  put  into  your  cullis;  then 
boil  a  glafs  of  milk,  and  put  it  in  your  cullis :  let  it  be  of  a 
good  tafte,  and  ftrain  it  off;  then  put  it  in  a  fmall  kettle,  and 
keep  it  warm.  You  may  ufe  it  for  white  loaves,  white  cruft  of 
bread  and  bifquets. 

Sauce  for  a  brace  of  partridges ,  pheafants 5  or  any  thing 

you  pleafe . 

ROAST  a  partridge,  peund  it  well  in  a  mortar  with  the  pi¬ 
llions  of  four  turkies,  with  a  quart  of  ftrong  gravy,  and  the  li¬ 
vers  of  the  partridges  and  fome  truffles,  and  let  it  fimmer  till  k 
t>e  pretty  thick,  let  it  Hand  in  a  difh  for  a  while,  then  put  two 
gla'ffes  of  Burgundy  into  a  ftew-pan,  with  two  or  three  llices  of 
onions,  a  clove  Or  two  of  garlic,  and  the  above  fauce.  Let  k 
dimmer  a  few  minutes,  then  prefs  it  through  a  hair-bag  into  a 
flew- pan,  add  the  effence  of  ham,  let  it  boil  for  fome  time,  Tea- 
•fon  it  with  good  fpice  and  pepper,  lay  your  partridges,  &ce  in 
the  difh,  and  pour  your  fauce  in. 

They  will  ufe  as  many  fine  ingredients  to  flew  a  pigeon,  or 
fowl,  as  will  make  a  very  fine  difh,  which  is  equal  to  boiling  a 
leg  of  mutton  in  champaign. 

It  would  be  needlefs  to  name  any  more  ;  though  you  have 
much  moreexpenfive  fauce  than  this  ;  however,  I  think  here  is 
enough  to  finew  the  folly  of  thefe  fine  French  cooks.  In  their 
own  country,  they  will  make  a  grand  entertainment  with  the 
expence  of  one  of  thefe  difhes  ;  but  here  they  want  the  little 
petty  profit ;  and  by  this,  fort  or  legerdemain,  fome  fine  eftates 
are  juggled  into  France. 
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C  H  A  P.  IV. 

To  make  a  number  of  pretty  little  difiles,  fit  for  a 
fupper,  or  fide^difh,  and  little  corner-difhes,  for  a 
great  table  ;  and  the  reft  you  have  in  the  Chapter 
for  Lent. 

Hogs  ears  forced. 

TAKE  four  hogs  ears,  and  half  boil  them*  or  take  them 
foufed  ;  make  a  force-meat  thus  :  take  half  a  pound  of  beef- 
faet,  as  much  crumbs  of  bread*  an  anchovy,  fome  fage,  "boil 
and  chop  very  fine  a  little  parfley ;  mix  all  together  with  the  yolk 
of  an  egg,  a  little  pepper,  flit  your  ears  very  carefully  to  make  a 
place  for  your  fluffing,  fill  them,  flour  them,  and  fry  them  in  frefh 
butter  till  they  are  of  a  fine  brown  ;  then  pour  out  all  the  fat 
clean,  and  put  to  them  half  a  pint  of  gravy,  a  glafs  of  white  wine* 
three  tea-fpoonfuls  of  muffard,  a  piece  of  butter  as  big  as  a  nut¬ 
meg  rolled  in  flour,  a  little  pepper,  a  fmall  onion  whole  ;  cover 
themclofe,  and  letthemfiew  foftly  forhalf  an  hour,  fhakingyour 
pan  now  and  then.  When  they  are  enough,  lay  them  in  your 
di(h,  and  pour  your  fauce  over  them;  butfirfl  take  out  the  onion* 
This  makes  a  very  pretty  difh  ;  but  if  you  would  make  a  fine 
Jarge  difh,  take  the  feet,  and  cut  all  the  meat  in  fmall  thin 
pieces,  and  flew  with  the  ears,  Sealon  with  fait  to  your  palate. 

To  force  cocks -co mbs, 

PARBOIL  your  cocks  combs,  then  open  them  with  a  point 
of  a  knife  at  the  £reat  end  :  take  the  white  of  a  fowl,  as  much 
bacon  and  beef  marrow,  cut  thefe  fmall,  and  beat  them  fine  in 
a  marble  mortar;  feafon  them  with  fait,  pepper,  and  grated  nut¬ 
meg,  and  mix  it  with  an  egg  ;  fill  the  cocks-combs,  and  flew 
them  in  a  little  flrong  gravy  foftly  for  half  an  hour,  then  flice  in 
fome  frefh  mufhrooms  and  a  few  pickled  ones  ;  then  beat  up  the 
yolk  of  an  egg  m  a  little  gravy,  flirring  it.  Seafon  with  fait. 
When  they  are  enough,  difh  them  up  in  little  difhes  or  plates. 

Pdo  preferve  cocks-combs . 

Let  them  be  well  cleaned,  then  put  them  into  a  pot,  with 
fome  melted  bacon,  and  boil  them  a  little;  about  half  an  hour 
after,  add  a  little  bay  fait,  fome  pepper,,  a  little  vinegar,  a  lemon 
fljcecb  and  an  onion  ftuck  with  cloves.  When  the  bacon  begins 
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to  flick  to  the  pot,  take  them  up,  put  them  into  the  pan  you 
would  keep  them  in,  lay  a  clean  linen  doth  over  them,  and  pour 
melted  butter  clarified  over  them,  to  keep  them  clofe  from  the 
air.  Thefe  make  a  pretty  plate  at  a  fupper. 

To  preferve  or  pickle  pigs  feet  and  ears . 

TAKE  your  feet  and  ears  Angle,  and  wafh  them  well,  fplifc 
the  feet  in  two,  put  a  hay-leaf  between  every  foot,  put) in  al- 
ffloft  as  much  water  as  will  cover  them.  When  they  are  well 
fleemed,  add  to  them  cloves,  mace,  whole  pepper,  and  ginger. 
Coriander- feed  and  fait,  according  to  your  difcretion  \  put  ta 
them  a  bottle  or  two  of  Rhenifli  wine,  according  to  the  quan¬ 
tity  you  do,  half  a  fcore  bay- leaves,  and  a  bunch  of  fweet-herbs. 
Let  them  boil  foftly  till  they  are  very  tender,  then  take  them  out 
of  the  liquor,  lay  them  in  an  earthen  pot,  then  ftraiq  the  liquor 
over  them  ;  .when  they  are  cold,  cover  them  down  clofe,  and 
keep  them  for  ufe. 

You  fhould  let  them  Rand  to  be  cold  ;  feim  off  all  the  fat, 
and  then  put  in  the  wine  and  fpice. 

They  eat  well  cold  ;  or  at  any  time  heat  them  in  the  jelly, 
and  thicken  it  with  a  little  piece  of  butter  rolled  in  flour,  makes 
a  very  pretty  difh  ;  or  eat  the  ears,  and  take  the  feet  clean  out 
of  the  jelly,  and  roll  it  in  the  yolk  of  an  egg,  or  melted  butter, 
and  then  in  crumbs  of  bread,  and  broil  them  ;  or  fry  them  in. 
frefh  butter,  lay  the  ears  in  the  middle  and  the  feet  round,  and 
pour  the  fauce  over,  or  you  may  cut  the  ears  in  long  flips,  which 
is  better  :  and  if  you  ehufe  it,  make  a  good  brown  gravy  to  mix 
\vitb  them,  a  glafs  of  white  wine  and  feme  mu  hard,  thickened 
with  a  piece  of  butter  rolled  in  flour. 

To  pickle  co-palates , 

TAKE  your  palates,  wafh  them  well  with  fait  and  water, 
and  put  them  in  a  pipkin  with  water  and  fome  fait ;  and  when 
they  are  ready  to  boil,  fkim  them  well,  and  put  to  them  pepper, 
cloves,  and  mace,  as  much  as  will  give  them  a  quick  tafte* 
When  they  are  boiled  tender  (which  will  require  four  or  five 
hours)  peel  them  and  cut  them  into  final]  pieces,  and  let  them 
cool  ;  then  make  the  pickle  of  white  wine  and  vinegar,  an  equal 
quantity  ;  boil  the  pickle,  and  put  in  the  fpices  that  were  boiled 
irk  the  palates;  when  both  the  pickle  and  palates  are  cold,  lay 
your  palates  in  a  jar,  and  put  to  them  a  few  bay-leaves  and  a 
little  frefh  fpice  :  pour  the  pickle  over  them,  cover  them  clofe, 
and  keep  them  for  ufe. 
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Of  thefe  you  may  at  any  time  make  a  pretty  little  cliffi,  either 
with  brown  fauce  or  white;  or  butter  and  muftard  and  a  fpooa- 
ful  of  white  wine  ;  or  they  are  ready  to  put  in  mad«-difhes. 

T 0  ftew  cucumbers. 

PARE  twelve  cucumbers,  and  flice  them  as  thick  as  a  crown- 
piece,  and  put  them  to  drain,  and  then  lay  them  in  a  coarfe  cloth 
till  they  are  dry,  flour  them  and  fry  them  brown  inhutter ;  pour 
out  the  fat,  then  put  to  them  fome  gravy,  a  little  claret,  fame 
pepper,  cloves,  and  mace,  and  let  them  ftew  a  little,  then  roll 
a  bit  of  butter  in  flour,  and  tofs  them  up;  feafon  with  fait :  vou 
may  add  a  very  little  mufti  room  pickle. 

To  ragoo  cucumbers. 

T AKE  two  cucumbers,  two  onions,  flice  them,  and  fry  them 
in  a  little  butter,  then  drain  them  in  a  fieve,  put  them  into  a 
fauce-pan,  add  fix  fpoonfuls  of  gravy,  two  of  white  wine,  a 
blade  of  mace  :  let  them  ftew  five  or  fix  minutes ;  then  take  a 
piece- of  butter  as  big  as  a  walnut  rolled  in  flour,  ftiake  them 
together,  and  when  it  is  thick,  difti  them  up. 

A  fricafey  of  kidney-beans. 

TxAKE  a  quart  of  the  feed,  when  dry,  foak  them  all  night 
in  river  water,  then  boil  them  on  a  flow  fire  till  quite  tender: 
take  a  quarter  of  a  peck  of  onions,  flice  them  thin,  fry  them  in 
butter  till  brown ;  then  take  them  out  of  the  butter,  and  put 
them  in  a  quart  of  ftrong  draw’d  gravy.  Boil  them  til]  you  mnf 
rnafh  them  fine,  then  put  in  your  beans,  and  give  them  a  baft 
or  two.  Sea fon  with  pepper,  fait  and  nutmegr 

To  drefs  WmifcrAeans.  '  > 

T AKE  the  feed,  boil  them  till  they  are  tender ;  then  blanch 
them,  and  fry  them  in  clarified  butter.  Melt  butter,  with  a 
drop  of  vinegar,  and  pour  over  them.  Stew  them  with  fait 
pepper,  and  nutmeg. 

Or  you  may  eat  them  with  butter,  fack,  fugar,  and  a  little 
powder  of  cinnamon. 

To  make  jumballs. 

TAKE  a  pound  of  fine  flour  and  a  pound  of  fine  powder- fu¬ 
gar,  make  therp  into  a  light  pafte,  with  whites  of  eggs  beat  fine  : 
then  add  half  a  pint  of  cream,  half  a  pound  of  frefh  butter 

melted. 


I  IO 


The  Art  of  Cookery , 

melted,  and  a  pound  of  blanched  almonds  well  beat.  Ivndad 
them  all  together  thoroughly,  with  a  little. rofe-water,  and  cut 
out  your  jurnbafls  in  what  figures  you  fancy  ;  and  either  bake 
them  in  a  gentle  oven,  or  fry  them  in  frefh  butter,  and  they  make 
a  pretty  fide  or  corner  difh.  You  may  melt  a  little  butter  with  a 
fpoonful  of  lack,  and  throw  fine  fugar  all  over  the  difh.  if  you 
make  them  in  pretty  figures,  they  make  a  fine  little  difh. 

To  ttiake  a  rages  of  onions . 

TAKE  a  pint  of  little  young  onions,  peel  them,  and  take  four 
large  ones,  peel  them  and  cut  them  very  fmall ;  put  a  quarter  of 
a  pound  of  good  butter  into  a  flew-pan,  when  it  is  melted  and 
done  making  a  noife,  throw  in  your  onions,  and  fry  them  till 
they  begin  to  look  a  little  brown  :  then  fhake  in  a  little  flour^ 
and  (hake  them  round  till  they  are  thick  ;  throw  in  a  little  fait, 
a  little  beaten  pepper,  a  quarter  of  a  pint  of  good  gravy,  and  a 
tea-fpoonful  of  muflard.  Stir  all  together,  and  when  it  is  well 
tailed  and  of  a  good  thicknefs  pour  it  into  your  difh,  and  gar- 
nifh  it  with  fried  crumbs  of  bread  and  rafpings.  They  make  a 
pretty  little  difh,  and  are  very  good.  You  may  flew  rafpings 
in  the  room  of  flour,  if  you  pleafe. 

A  ragoo  of  oyfiers . 

OPEN  twenty  large  oyfiers,  take  them  out  of  their  liquor, 
fave  the  liquor,  and  dip  the  oyfiers  in  a  batter  made  thus:  take 
two  eggs,  beat  them  well,  a  little  lemon-peel  grated,  a  little 
nutmeg  grated,  a  blade  of  mace  pounded  fine,  a  little  parfley 
chopped  fine  ;  beat  all  together  with  a  little  flour,  have  ready 
feme  butter  or  dripping  in  a  flew-pan ;  when  it  boils,  dip  in  your 
oyfiers,  one  by  one,  into  the  batter,  and  fry  them  of  a  fine  brown  j 
then  with  an  egg-flice  take  them  out,  and  lay  them  in  a  difh  before 
the  fire.  Pour  the  fat  out  of  the  pan,  and  fhake  a  little  flour 
over  the  bottom  of  the  pan,  then  rub  a  little  piece  of  butter,  as 
big  as  a  fmall  wallnut,  all  over  with  your  knife,  whilft  it  is  over 
the  fire;  then  pour  in  three  fpoonfuls  of  the  oyfler  liquor  ilrain^ 
ed,  one  fpoonful  of  white  wine,  and  a  quarter  of  a  pint  of 
gravy;  grate  a  little  nutmeg,  flir  all  together,  throw  in  the  oy  fi¬ 
lers,  give  the  pan  a  tofs  round,  and  when  the  fauce  is  of  a  good 
thicknefs,  pour  all  into  the  difh,  and  garnifh  with  rafpings. 

A  ragoo  of  afpar  'agus . 

SCRAPE  a  hundred  of  grafs  very  clean,  and  throw  it  int© 
cold  water.  When  you  have  feraped  all,  cut  as  far  as  is  good  and 
green,  about  an  inch  long,  and  take  two  head's  of  endive  clean 
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waihed  and  picked,  cut  it  very  final],  a  young  lettuce  clean 
waihed  and  cut  final),  a  large  onion  peeled  and  cut  fmall  ;  put 
a  quarter  of  pound  of  butter  into  a  (lew-pan,  when  it  is  melt¬ 
ed  throw  in  the  above  things :  tofs  them  about,  and  fry  them 
ten  minutes;  then  feafon  them  with  a  little  pepper  and  fait, 
fhake  in  a  little  flour,  tofs  them  about,  then  pour  in  half  a 
pint  of  gravy.  Let  them  ilew  till  the  fauce  is  very  thick  and 
good  ;  then  pour  all.  into  your  difti*  Save  a  few  of  the  little 
tops  of  thegrafs  to  garniih  the  difh. 

A  ragoo  of  livers . 

TAKE  as  many  livers  as  you  would  have  for  your  difh.  A 
turkey's  liver  and  fix  fowls  livers  will  make  a  pretty  difh.  Pick 
the  galls  from  them,  and  throw  them  into  cold  water  ;  take  the- 
fix  livers,  put  them  in  a  fauce*  pan  with  a  q  uarter  of  a  pint  of  gra- 
;  yy,  a  fpoonful  of  mufh .rooms,  either  pickled  or  frefh,.  a  fpoonful 
©f  catchup,  a  little  bit  of  butter  as  big  as  a  nutmeg  rolled  in 
flour feafon  them  with  pepper  and  fait  to  your  palate.  Let 
them  flew  foftly  ten  minutes:  in  the  mean  while  broil  the  tur¬ 
key’s  liver  nicely,  lay  it  in  the  middle,  and  the  fee  wed  livers- 
round.  Pour  the  fauce  all  over,  and  garnifli  with  lemon, 

*To  ragoo  cauliflowers . 

LAY  a  large  cauliflower  in  water,  then  pick  it  to  pieces,  as 
if  for  pickling  ;  take  a  quarter  of  a  pound  of  butter,  with  a  fpoon¬ 
ful  of  water,  and  melt  it  in  a  (lew-pan,  then  throw  in  your  cau¬ 
liflowers,  and  (hake  them  about  often  till  they  are  quite  tender  5 
then  (hake  in  a  little  flour,  and  tofs  the  pan  about.  Seafon  then* 
with  a  little  pepper  and  fait,  pour  in  half  a  pint  of  good  gravy, 
let  them  (lew  till  the  fauce  is  thick,  and  pour  it  all  into  a  little 
difh.  Save  a  few  little  bits  of  cauliflower,  when  fiewed  in  the 

butter,  to  garniih  with. 

•  / 

Stewed  peafe  and  lettuce . 

T AKE  a  quart  of  green  peas,  two  nice  lettuces  clean  waihed 
and  picked,  cut  them  fmall  acrofs,  put  all  into  a  fauce-pan,  with 
a  quarter  of  a  pound  of  butter,  pepper  and  fait  to  your  palate; 
cover  them  clofe,  and  let  them  (lew  foftly,  ihaking  the  pan  of¬ 
ten.  Let  them  (lew  ten  minutes,  then  (hake  in  a  little  flour, 
tofs  them  round,  and  pour  in  half  a  pint  of  good  gravy  ;  putin  a 
little  bundle  of  fweet-herbs  and  an  onion,  with  three  cloves,  and 
a  blade  of  mace  (luck  in  it.  Cover  it  clofe,  and  let  them  (lew  a 
quarter  of  an  hour;  then  take  out  the  onion  and  fweet-herbs, 
and  turn  it  all  into  a  difh.  if  you  find,  the  fauce  not  thick 
enough,  fluke  in  a  little  more  flour*  and  let  it  flmnaer,  then  take 
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Cod-founds  broiled  with  gravy, 

SCALD  them  in  hot  water,  and  rub  them  with  fait  well  % 
blanch  them,  that  is,  takeoff  the  black  dirty  tkin,  then  fet  them 
on  in  cold  water,  and  let  them  fimmer  till  they  begin  to  be  ten¬ 
der ;  take  them  out  and  flour  them,  and  broil  them  on  the  grid- 
iron.  In  the  mean  time  take  a  little  good  gravy,  a  little  milliard, 
a  little  bit  of  butter  rolled  in  flour,  give  it  a  boil,  feafon  it  with 
pepper  and  fait.  Lay  the  founds  in  your  difti,  and  pour  your 
fauce  over  them. 

A  forced  cabbage . 

TAKE  a  fine  white-heart  cabbage,  about  as  big  as  a  quarter 
of  a  peck,  lay  it  in  water  two  or  three  hours,  then  half  boil  it. 
fet  it  in  a  cullender  to  drain,  then  very  carefully  cut  out  the 
heart,  but  take  great  care  not  to  break  off  any  of  the  out  fide 
leaves,  fill  it  with  force-meat  made  thus:  take  a  pound  of  veal, 
half  a  pound  of  bacon,  fat  and  lean  together,  cut  them  fmall, 
>  i  beat  them  fine  in  a  mortar,  with  four  eggs  boiled  hard.  Sea- 
fbn  with  pepper  and  fait,  a  little  beaten  mace,  a  very  little  lemon- 
peel  cut  fine,  fome  parfley  chopped  fine,  a  very  little  thyme,  and 
two  anchovies :  when  they  are  beat  fine,  take  the  crumb  of  .a  ftale 
roll,  fome  mufhrooms,  if  you  have  them  either  pickled  or  frefh, 
and  the  heart  of  the  cabbage  you  cut  out  chopped  fine.  Mix  all 
together  with  the  yolk  of  an  egg,  then  fill  the  hollow  part  of  the 
cabbage,  and  tie  it  with  a  packthread;  then  lay  fome  dices  of 
bacon  to  the  bottom  of  aftew-pan  or  fauce-pan,  and  on  that  a 
pound  of  coarfe  lean  beef,  cut  thin  ;  put  in  the  cabbage,  cover 
it  clofe,  and  let  it  ftew  over  a  flow  fire,  till  the  bacon  begins  to 
ftick  to  the  pan,  flhake  in  a  little  flour,  then  pour  in  aepiart  of 
broth,  an  onion  fluck  with  cloves,  two  blades  of  mace,  fome 
whole  pepper,  a  little  bundle  of  fweet- herbs;  cover  it  clofe,  and 
let  it  flew  very  foftly  an  hour  and  a  half,  put  in  a  glafs  of  red 
wine,  give  it  a  boil,  then  take  it  up,  lay  it  in  the  difh,  and 
ftrain  the  gravy  and  pour  over  :  untie  it  firfl.  This  is  a  fine 
fide-difh,  and  the  next  day  makes  a  fine  hafh,  with  a  veal-fteak 
nicely  broiled  and  laid  on  it. 

Stewed  red  cabbage . 

.  TAKE  a  red  cabbage,  lay  it  in  cold  water  an  hour,  then  cut 
.  in^°  thin  dices  acrofs,  and  cut  it  into  little  pieces.  Put  it 
into  a  flew- pan,  with  a  pound  of  faufages,  a  pint  of  gravy,  a 
little  bit  of  ham  or  lean  bacon  ;  cover  it  clofe,  and  let  it  ftew 
halt  an  hour;  then  take  the  pan  off  the  fire,  and  fkim  off  the 
at,  a  e  in  a  little  flour,  and  fet  it  on  again.  Let  it  ftew  two 
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®r  three  minutes,  then  lay  the  faufages  in  your  difh,  and  pour 
the  reft  all  over.  You  may,  before  you  take  it  up,  put  in  half 
a  fpoonful  of  vinegar. 

Savoys  forced  and  ftewed i 

TAKE  two  favoys,  fill  one  with  force-meat,  and  the  other 
without.  Stew  them  with  gravy  ;  feafon  them  with  pepper 
and  fait,  and  when  they  are  near  enough  take  a  piece  of  butter^ 
as  big  ss  a  large  walnut,  rolled  in  Hour,  and  put  in.  Let  them 
Hew  till  they  are  enough,  arid  the  fauce  thick;  then  lay  them 
in  your  difh,  and  pour  the  fauce  over  them;  Thefe  things  are 

heft  done  on  a  ftove. 

*  . 

To  force  encumbers * 

TAKE  three  large  cucumbers,  fcoop  out  the  pith,  fill  them 
With  Yried  oyfters,  feafoned  with  pepper  and  fait;  put  on  the 
piece  again  you  cut  off,  few  it  with  a  coarfe  thread,  and  fry 
them  in  the  butter  the  oyfters  are  fried  in  :  then  pour  out 
the  butter,  and  fhake  in  a  little  flour,  pour  in  half  a  pint  of 
gravy,  ftiake  it  round  and  put  in  the  cucumbers.  Seafon  it 
with  a  little  pepper  and  fait ;  let  them  flew  foftly  till  they  are 
tender,  then  lay  them  in  a  plate,  and  pour  the  gravy  over 
them  :  or  you  may  force  them  with  any  fort  of  force-meat  you 
fancy,  and  fry  them  in  bog’s  lard,  and  then  ftew  them  in  gravy 
and  red  wine* 

Fried  faufages* 

TAKE  half  a  pound  of  faufages,  arid  fix  apples ;  flics  four 
about  as  thick  as  a  crown,  cut  the  other  two  in  quarters,  fry 
them  with  the  faufages  of  a  fine  light  brown,  lay  the  faufages 
in  the  middle  of  the  difh,  and  the  apples  round.  Garnifh  with 
the  quartered  apples. 

Stewed  cabbage  and  faufages  fried  is  a  good  difh  ■;  then  heat 
cold  peas-pudding  in  the  pan,  lay  it  in  the  difh  and  the  faufages 
round,  heap  the  pudding  in  the  middle,  and  lay  the  faufages  ail 
round  thick  up,  edge-ways,  and  one  in  the  middle  at  length. 

Collcps  and  eggs . 

CUT  either  bacon,  pickled  beef,  or  hung  mutton  into  thin 
1 1  fiices;  broil  them  nicely,  lay  them  in  a  difh  before  the  Are, 
have  ready  a  ftew- pan  of  water  boiling,  break  as  many  eggs 
as  you  have  coliops,  break  them  one  by  one  in  a  cup,  arid 
pour  them  into  the  ftew-pan.  When  the  whites  of  the  eggs 
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bco-in  to  harden,  and  all  look  of  a  clear  white,  take  them  up 
one  by  one  in  an  egg-ilice,  and  lay  them  on  the  collops. 


To  drefs  cold  fowl  or  pigeon . 

CUT  them  in  four  quarters,  beat  up  an  egg  or  two,  according 
to  what  you  drefs,  grate  a  little  nutmeg  in,  a  little  fait,  fon  e 
parfley  chopped,  a  few  crumbs  of  bread,  beat  them  well  toge¬ 
ther,  dip  them  in  this  batter,  and  have  ready  feme  dripping  hot 
In  a  ftew-pan,  in  which  fry  them  of  a  fine  light  brown  :  have 
ready  a  little  good  gravy,  thickened  with  a  little  flour,  mixed 
with  a  fpoonful  of  catchup  ;  lay  the  fry  in  the  diih,  and  pour 
the  fauce  over.  Garnifh  with  lemon,  and  a  few  mufhrooms, 
]f  you  have 'any.  A  cold  rabbit  eats  well  done  thus. 


T'o  mince  veal. 

s  \ 

CUT  your  veal  as  fine  as  poffible,  but  don’t  chop  it ;  grate  a 
little  nutmeg  over  it,  hired  a  little  lemon-peel  very  fine,  throw 
a  very  little  fait  on  it,  drudge  a  little  flour  over  it.  To  a  large 
plate  of  veal,  take  four  or  five  fpoonfuls  of  water,  let  it  boil, 
then  put  in  the  veal,  with  a  piece  of  butter  as  big  as  an  egg,  Air 
it  well  together  ;  when  it  is  all  thorough  hot,  it  is.  enough* 
Have  ready  a  very  thin  piece  of  bread  toafled  brown,  cut  it  into 
three-corner  fippets,  lay  it  round  the  plate,  and  pour  in  the 
veal.  Juft  before  you  pour  it  in,  fqueeze  in  half  a- lemon,  or 
half  a  fpoonful  of  vinegar.  Garnifh  with  lemon.  You  may 
put  gravy  in  the  room  of  water,  if  you  love  it  ftrong,  but  it  is 
better  without. 

,  To  fry  cold  veal. 

CUT  it  in  pieces  about  as  thick  as  half  a  crown,  and  as  long 
as  you  pleafe,  dip  them  in  the  yolk  of  an  egg,  and  then  in 
crumbs  of  bread,  with  a  few  fweet  herbs,  and  mred  lemon- peel 
in  -it;  grate  a  little  nutmeg  over  them,'  and  fry  them  in  frefti 
butter.  ”1  he  butter  muff  he  hot,  juft  enough  to  fry, them  in  :  in 
the  mean  time,  make  a  little  gravy  of  the  bone  of  the  veal :  when 
the  meat  is  fried  take  it  out  with  a  fork,  and  lay  It  in  a  difh  be¬ 
fore  the  Are,  then  (hake  a  little  flour  into  the  pan,  and  ftir  it 
round  ;  then  put  in  a  little  gravy,  fqueeze  in  a  little  lemon,  and 
pour  it  over  the  veal.  Garnifh  with  lemon. 

1  r  .... 

To  tofs  up  cold  veal  white . 

CU  i  the  veal  into  little  thin  bits,  put  milk  enough  to  it  for 
Ciicp,  grate  in  a  little  nutmeg,  a  very  little  fait,  a  little  piece  of 
timer  rolled  in  flour  :  to  halt  a  pint  of  milk3  the  yolks  of  two 
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eggs  well  beat,  a  fpoonful  cf  mufhropm-pickle,  flir  all  toge¬ 
ther  till  it  is  thick ;  then  pour  it  into  your  difh,  and  garn'iih 
with  lemon. 

Cold  fowl  fkinned,  and  done  this  way,  eats  well  ;  dr  the  bell 
end  of  a  cold  bread,  of  veal ;  firft  fry  it,  drain  it  from  the  fat, 
then  pour  this  fauce  to  it. 

To  hajh  cold  mutton . 

CUT  your  mutton  with  a  very  iharp  knife  in  very  little  bits, 
as  thin  as  poffible ;  then  boil  the  bones  with  an  onion,  a  little 
fweet-herbs,  a  blade  of  mace,  a  very  little  whole  pepper,  a  little 
fait,  a  piece  of  cruft  toafted  very  crifp  :  let  it  boil  till  there  is  juft 
.  enough  for  fauce,  drain  it,  and  put  it  into  a  fauce-pan,  with  a 
piece  of  butter  rolled  in  flour;  put  in  the  meat,  when  it  is  very 
hot  it  is  enough.  Have  ready  tome  thin  bread  toafted  brown,  cut 
three-corner- ways ,  lay  them  round  the  dim,  and  pour  in  the 
hafh.'  As  to  walnut- pickle,  and  all  forts  of  pickles,  you  muff: 
put  in  according  to  your  fancy.  Garnifh  with  pickles.  Some  love 
a  imall  onion  peeled,  and  cut  very  fmall,  and  done  in  the  hafh. 

To  hajh  mutton  like  venifon . 

CUT  it  very  thin  as  above;  boil  the  bones  as  above;  drain 
the  liquor,  where  there  is  juft  enough  for  the  hafh,  to  a  quarter 
of  a  pint  of  gravy  put  a  large  fpoonful  of  red  wine,  an  onion 
peeled  and  chopped  fine,  a  very  little  lemon-peel  fared  fine,  a 
piece  of  butter  as  big  as  a  fmall  walnut  rolled  in  flour;  put  it  into 
a  fauce-pan  with  the  meat,  fhake  it  ail  together,  and  when  it  is 
thoroughly  hot,  pour  it  into  your  difh.  Hafh  beef  the  fame  way. 

To  make  collops  of  cold  beef. 

IF  you  have  any  cold  in  fide  of  a  furloin  of  beef,  take  off*  all 
the  fat,  cut  it  very  thin  in  little  bits,  cut  an  onion  very  fmall, 
boil  as  much  water  as  you  think  will  do  for  fauce,  feafori  it  with 
|  a  little  pepper  and  fait,  and  a  bundle  of  fweet-herbs.  Let  the 
water  boil,'  then  put  in  the  meat,  with  a  good  piece  of  butter 
rolled  in  flour,  (hake  it  round,  and  ftir  it.  When  the  fauce  Is 
thick  and  the  meat  done,  takeout  the  fweet-herbs,  and  pour  it 
into  your  difh.  They  do  better  than  frefh  meat. 

To  make  a  florendine  of,  veal . 

TAmy,  two  kidneys  of  a  loin  of  veal,  fat  and  all,  and  mince 
it  very  fine,  then  chop  a  few  herbs  and  put  to  it,  and  add  a  few 
f  currants  :  feafon  it  vyith  cloves,  mace,  nutmeg,  and  a  little  fait, 
four  or  five  yolks  of  eggs  chopped  fine,  and  fome  crumbs  of 
bread,  a  pippin  or  two  chopped,  fome  candied  lemon-peel  cut 
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fmall,  a  little  fack,  and  orange  flour- water.  Lay  a  fheef  0 
puff-pafte  at  the  bottom  ofyour  difh,  and  put  in  the  ingredients* 
and  cover  it  with  another  fheet  of  puff-pafte.  Bake  it  in  a  flaek 
oven,  fcrape  fugar  on  the  top,  and  ferve  it  up  hot. 

To  make  falamongundy. 

TAKE  two  or  three  Roman  or  cabbage  lettuces,  and  when 
you  have  wafhed  them  clean,  fwing  them  pretty  dry  in  a  cloth; 
then  beginning  at  the  open  end,  cut  them  crofs-  ways,  as  fine  as  a 
good  big  thread,  and  lay  the  lettuces  fo  cut,  about  an  inch  thick* 
all  over  the  bottom  of  a  difh.  When  you  have  thus  garnifhed 
your  diih,  take  two  cold  roafted  pullets  or  chickens,  and  cut  the 
*!lefh  off  the  breafts  and  wings  into  flices,  about  three  inches 
long,  a  quarter  of  an  inch  broad,  and  as  thin  as  a  fhiliing;  lay 
them  upon  the  lettuce  round  the  end  to  the  middle  of  the  difh, 
and  the  other  towards  the  brim;  then  having  boned  and  cut  fix 
anchovies,  each  into  eight  pieces,  lay  them  all  between  each  flice 
of  the  fowls,  then  cut  the  lean  meat  off  the  legs  into  dice,  and  cut 
a  lemon  into  frnall  dice;  then  mince  the  yolks  of  four  eggs,  three 
©r  four  anchovies,  and  a  little  parfley,  and  make  a  round  heap 
of  thefe  in  your  diih,  piling  it  up  in  the  form  of  a  fugar-loaf, 
and  garnifh  it  with  onions  as  big  as  the  yolks  of  eggs,  boiled 
in  a  good  deal  of  water  very  tender  and  white.  Put  the  largeff 
of  the  onions  in  the  middle  on  the  top  of  the  falamongundy,  and 
lay  the  reft  all  round  the  brim  of  the  difh,  as  thick  as  you  can 
lay  them  ;  then  beat  fome  fall  ad  oil  up  with  vinegar,  fait,  and 
pepper,  and  pour  over  it  all.  Garnifh  with  grapes  juft  fealded* 
©r  French  beans  blanched,  or  aftertion-flowers*  and  ferve  it  up 
for  a  firffc  courfe. 

Another  way, 

MINCE  two  chick  ens,  either  boiled  or  roafted,  very  fine,  or 
veal,  if  you  pleafe ;  alfo  mince  the  yolks  of  hard  eggs  very  fmall, 
and  mince  the  whites  very  fmall  by  themfelves ;  fhred  the  pulp  1 
of  two  or  three  lemons  very  fmall,  then  lay  in  your  difh  a  layer 
of  mince- meat,  and  a  layer  of  yolks  of  eggs,  a  layer  of  whites, 
a  layer  of  anchovies,  a  layer  of  your  fhred  leraon~pu!p,  a  layer  of 
pickles,  a  layer  of  forrel,  a  layer  of  fpinach,  and  fhalots  ihred 
fmall.  When  you  have  filled  a  difh  with  the  ingredients,  fet  an 
orange  or  lemon  on  the  top;  then  garnifh  with  horfe-raddifli 
feraped,  barberries,  and  fliced  lemon.  Beat  up  fome  oil,  with 
the  juice  of  lemon,  fait,  and  muftard,  thick,  and  ferve  it  up 
for  a  fecond  courfe,  fide-difh,  or  middle-difh,  for  fupper. 

A  third 
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'  ^  third  falamongundy , 

MlNCE  veal  or  fowl  very  fmall,  a  pickled  herring  boned  and 
picked  {mall,  cucumber  minced  fmall,  apples  minced  fmall,  an 
onion  peeled  and  minced  fmall,  fome  pickled  red  cabbage  chop¬ 
ped  fmall,  cold  pork  minced  fmall,  or  cold  duck  or  pigeons 
minced  fmall,  boiled  parfley  chopped  fine,  celery  cut  fmall,  the 
yolks  of  hard  eggs  chopped  fmall,  and  the  whites  chopped  fma  > 
and  either  lay  all  the  ingredients  by  themfelves  feparate  on  lan¬ 
cers,  or  in  heaps  in  a  difh.  Difh  them  out  with  what  pickles 
you  have,  and  fiiced  lemon  nicely  cut ;  and  if  you  can  get  after- 
tion-flowers,  lay  them  round  it.  This  is  a  fine  middle- dsfh  for 
fupper ;  but  you  may  always  make  falamongundy  offuch  things 
as  you  have,  according  to  your  fancy.  The  other  forts  you  have 
in  the  chapter  of  falls. 

-  to  make  little  pajlies. 

TAKE  the  kidney  of  a  loin  of  veal  cut  very  fine,  with  as 
much  of  the  fat,  the  yolks  of  two  hard  eggs,  feafoned  with  a 
little  fait,  and  half  a  fmall  nutmeg.  Mix  them  well  together, 
then  roll  it  well  in  a  pufF-pafte  cruft,  make  three  of  it,  and  try 

them  nicely  in  hog’s  lard  or  butter. 

The*?  make  a  pretty  little  difh  for  change.  You  may  put  m 
fome  carrots,  and  a  little  fugar  and  fpice,  with  the  juice  of  an 
orange,  and  fometimes  apples,  firft  boiled  and  fweetened,  with  a 
little  juice  of  lemon,  or  any  fruit  you  pleafe. 

Petit  pajlies  for  garnijhing  d'Jhes . 

MAKE  a  fhort  cruft,  roll  it  thick,  make  them  about  as  big 
as  the  bowl  of  a  fpoon,  and  about  an  inch  deep;  take  a  piece 
of  veal,  enough  to  fill  the  patty,  as  much  bacon  and  beeMuet, 
Hired  diem  all  very  fine,  feafon  them  with  pepper  and  ialt,  and  a 
little  fweet  herbs;  put  them  into  a  little  ftew-pan,  keep  turning 
them  about  with  a  few  muftirooms  chopped  fmall,  for  eight  or 
ten  minutes;  then  fill  your  petty  patties,  and  cover  them  with 
fome  cruft.  Colour  them  with  the  yolk  of  an  egg,  and  bake 
them.  Sometimes  fill  them  with  oyfters  for  fifh,  or nrjeIts  of 
the  fifh  pounded,  and  feafoned  with  pepper  and  .ait;  fill  them 
with  lobfters,  or  what  you  fancy.  They  make  a  fine  garmihmg, 
and  give  a  difh  a  fine  look  :  if  for  a  calf  s  head,  the  brains  fea~ 
ibned  is  in  oft  proper,  and  fome  with  oyfters. 
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Ox  palates  baked. 

WHEN  you  fait  a  tongue,  cut  off  the  root,  and  take  Yome 
ox  palates,  wafh  them  dean,  cut  them  into  fix  or  feven  pieces, 
put  them  into  an  earthen  pot,  juft  cover  them  with  water,  put 
in  a  blade  or  two  of  mace,  twelve  whole  pepper  corns,  three  or 
four  cloves,  a  little  bundle  of  fweet-herbs,  a  fmall  onion,  half  a 
lpoonful  of  rafpings  ;  cover  it  clofe  with  brown  paper,  and  let 
it  be  well  baked.  When  it  comes  out  of  the  oven,  feafon  it 
with  fait  to  your  palate. 

.  i  ’  ",  ■  ■  . 
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To  drefs  Fish. 

AS  to  boiled  fiili  of  all  torts,  you  have  full  directions  in  the 
Lent  chapter.  But  here  we  can  fry  fifli  much  better,  becaufe 
we  have  beef-dripping,  or  hog’s  lard, 

Obferve  always  in  the  frying'of  any  fort  of  fifn  5  firft,  that 
you  dry  your  fifii  very  well  in  a  clean  cloth,  then  flour  it.  Let 
yoiii  flew-pan  you  fry  them  irl  be  very  nice  and  clean,  and  put 
in  as  much  beef-dripping,  or  hog’s  lard,  as  will  ahnoft  cover 
yovu  Ina ;  and  be  lure  it  boils  before  you  put  in  your  fifii,  Let  it 
in/  quick,  and  let  it  be  of' a  fine  light  brown,  but  not  Cob  dark  a 
colour.  Have  your  fifhHlice  ready,  and  if  there  is  occafion  turn 

f.l  when  Jf  ,1S  enough,  take  it  up,  and  lay  a  coarfe  doth  on  a 
dim,  on  which  lay  your  fifh,  to  drain  all  the  greafe  from  it ;  if 
}oii  rry  paifley,  do  it  quick,  and  take  great  care  to  whip  it  out 
ot  the  pan  as  loon  as  it  is  crisp,  or  it  will  lofe  its  fine  colour. 

ace  great  .care  that  your  dripping  be  very  nice  and  clean.  You 
have  dneaions  in  die  eleventh  chapter,  how  to  make  it  fitffor 
ii:e,  and  have  it  always  in  read i nets. 

Some  love  fifh  in  batter ;  then  you  muft  beat  an  egg  fine, 
and  d.p  your  fife  as  you  are  going  to  put  it  in  thf  nan  - 

or  as  good  a  batter  as  any,  is  a  little  ale  and  flour  beat  up,  iuft 
as  you  are  ready  tor  it,  and  dip  the  fifh,  to  fry  it. 

• . .  .  •  3  •  .7  .  "  *.  •)  .  •  v  ■ 

Fijh-faUce  with  lobfter . 

•  /A  fa7°n,or  turbot»  broiled  cod  or  haddock,  &c.  nothin* 
s  better  than  fine  butter  melted  thick-  and  r,U  7  7S 

b„it,  ibe  bod,  of  lobfter  in  ,b.  boir,  ifSi 

into 


( 
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into  little  pieces;  flew  it  ail  together  and  give >  «t :  a 

you  would  have  your  fauce  very  rich,  kuone  halfb  a 

gravv,  and  the  other  half  melted  butter  with  *e  lobfter  but 
the  gravy,  1  think,  takes  away  the  fweetnefs  of  the  butt. 

1  obiter,  and  the  fine  flavour  of  the  hLi. 

i  N 

T'o  make  Jhrimp-fauce , 

TAKE  a  pint  of  beef-gravy,  and  half  a  pint  of  (hn«P»> 
thicken  it  with  a  good  piece  of  butter  rolled  in  flour.  Let 
gravy  be  well  feafoned,  and  let  it  boil. 

cto  make  oyjler-fauce. 

TAKE  half  a  pint  of  large  oyfters,  liquor  and  all}  put 
;nto  a  fauce-pan,  with  two  or  three  blades  of  mace,  and  twe 
whole  pwper-corna;  let  them  funnier  oyer  a  flow Tre,  ».l  t ,  - 

oyfters  a, e  fine  and  plump,  then  care^uay  w  th  a  fork 

the  oyfters  trorn  the  liquor  and  ipu.,  an  q  r 

five  or  fix  minutes;  then  ftrain  the  liquor,  waft  out  tfte  fauce 

nan  clean,  and  put  the  oyfters  and  °/  ^  er 

a o-ain,  with  half  a  pint  of  gravy,  and  half  a  pound  ot  bm 
juft  rolled  in  a  little  flour.  You  may  put  in  two  fpoonfu  s  of 
white  wine,  keep  it  flirting  till  the  fauce  boils,  and 

butter  is  melted. 

<fo  make  anchovy -fauce. 

TAKE  a  pint  of  gravy,  put  in  an  anchovy,  take  a  quarter  of 

a  nound  of  butter  rolled  in  a  littie  flour,  and  ftir  all  togeth.r 
till  it  boils.  You  may  add  a  little  juice  of  a  lemon,  catchup, 
red  wine,  and  walnut-liquor,  juft  as  you  pleafe.  - 

Plain  barter  melted  thick,  with  a  fpoontul  of  walnut- pic*. e, 
or  catchup  is  ooed  fauce,  or  anchovy  :  in  fhortyou  may  put  as 
many  thin’:  as  you  fancy  into  fauce]  all  other  fauce  for  fi.h 

vou  have  in  tne  Lent  chapttr. 

To  drefs  a  brace  of  carp. 

FIRST  knock  the  carp  on  the  bead,  fave  all  the  blood  you 
can  fc ale  it,  and  then  gut  it;  wafh  the  carp  in  a  pint  of  red 
win’,,  and  the  rows;  have  feme  water  boiling,  with  a  handful 
of  fait,  a  little  horfe-raddUh,  and  a  bundle  of  (weet-hero, ,  put 
in  our  carp,  and  boil  it  foftly.  When  it  is  boiled,  dram  it  wel, 
over  the  hot  water  ;  in  the  mean  time  drain  thewine  through  a 
Lve,  put  it  and  the  blood  into  a  fauce-pan  with  a  pint  of  good 
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gravy,  a  little  mace,  twelve  corns  of  black  and  twelve  of  white 
pepper,  fix  cloves,  an  anchovy,  an  onion,  and  a  little  bundle  of 
iweet-herb?.  Let  them  (burner  very  foftly  a  quarter  of  an  hour, 
then  (train  it,  put  it  into  the  fauce-pan  again,  and  add  to  two 
fpoonfuls  of  catchup  and  a  quarter  of  a  pound  of  butter  rolled  irt 
a  little  flour,  half  a  fpoonful  of  m ufh room -•  p i c kl  e,  if  you  have 
it ;  if  not,  the  lame  quantity  of  lemon-juice  :  dir  it  all  together^ 
and  let  it  boil.  Boil  one  half  of  the  rows  ;  the  other  half  beat 
VP  with  an  egg,  half  a  nutmeg  grated,  a  little  lemon-peel  cut 
fine,  and  a  little  fait.  Beat  all  well  together,  and  have  ready 
fome  nice  beef-dripping  boiling  in  a  ftew-pan,  into  which  drop 
your  row,  and  try  them  in  little  cakes,  about  as  big  as  a  crown- 
piece,  of  a  fine  light  brown,  and  fome  fippets  cut  three* corner- 
ways,  and  fried  crifp;  a  few  oyfters,  if  you  have  them,  dipped 
in  a  little  batter  and  fried  brown,  and  a  good  handful  of  parfkv 
fried  green. 

Lay  the  fifh  in  the  difh,  the  boiled  rows  on  each  fide,  the  fip¬ 
pets  handing  round  the  carp  ;  pour  the  fauce  boiling  hot  over  the 
iiOi ;  lay  the  fried  rows  and  oyfters,  with  parfley  and  fcraped 
horfe-raddifh  and  lemon  between,  all  round  the  difh,  the  reft  of 
the  cakes  and  oyfters  lay  in  the  difh,  and  fend  it  to  table  hot.  If 
you  would  have  the  fauce  white,  put  in  white-wine,  and  good 
ftrong  veal-gravy,  with  the  above  ingredients.  Drafted  as  in  the 
Lent  cnapter,  is  full  as  good,  if  your  beer  is  not  bitter. 

As  to  dreffing  a  pike,  and  all  other  fifh,  you  have  it  in  the  Lent 
chapter  ;  only  this,  when  you  drefs  them  with  a  pudding,  you 
may  aud  a  little  beeLfuet  cut  very  fine,  and  good  gravyln  the 
lauce.  x  his  is  a  better  way  than  ftewing  them  in  the  gravy. 


JT 
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V  »•  ■ 

Ot  8  o  u  p  s  and  Broths, 

lu  make  ftrong  broth  for  foups  or  gravy* 

four  lYm !fS  °f  bCe/’  Ch°P  h  f°  pieccs’  fet  ‘he  fire  i„ 
«  e  *  “r  Y’l  iC  ",Can>  feafon  «  With  black  ami 

!  |f  h?  ’  ,ew  cIoves»  and  a  bundle  of  fweet-herbs  I  -  - 

Ooil  til  two  parts  is  waited,  then  feafon  it  with  fait  •’  let"  it 
W  a  little  while,  then  (train  it  off,  and  keep™  Ltd. 


When 
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When  you  want  very  ftrong  gravy,  take  a  (lice  of  bacon, 
lay  it  in  a  ftew-pan  ;  take  a  pound  of  beef,  cut  it  thin,  lay  it 
on  the  bacon,  (lice  a  good  piece  of  carrot  in,  an  onion  fliced, 
a  good  cruft  of  bread,  a  few  fweet-herbs,  a  little  mace,  cloves, 
nutmeg,  and  whole  pepper,  aq  anchovy  ;  cover  it,  and  fet  it 
on  a  flow  fire  five  or  fix  minutes,  and  pour  in  a  quart  of  the 
above  beef-gravy;  cover  it  clofe,  and  let  it  boil  foftly”  till  half 
is  wafted.  This  will  be  a  rich,  high  brown  fauce  for  iifti  or 
fowl,  or  ragoo. 

/ 

Gravy  for  white  fauce . 

TAKE  a  pound  of  any  part  of  the  veal,  cut  it  into  fmall 
pieces,  boil  it  in  a  quart  of  water,  with  an  onion,  a  blade  of 
mace,  two  cloves,  and  a  fow  whole  pepper-corns.  Boil  it  till 
it  is  as  rich  as  you  would  have  it. 

Gravy  for  turkey ,  fowl \  or  ragoo , 

TAKE  a  pound  of  lean  beef,  cut  and  hack  it  well,  then  Hour 
it  well,  put  a  piece  of  butter  as  big  as  a  hen’s  egg  in  a  ftew- 
pan  ;  when  it  is  melted,  put  in  your  beef,  fry  it  on  all  fides  a 
little  brown,  then  pour  in  three  pints  of  boiling  water,  and  a 
bundle  of  fweet- herbs,  two  or  three  blades  of  mace,  three  or 
four  cloves,  twelve  whole  pepper  corns,  a  little  bit  of  carrot, 
a  little  piece  of  cruft  of  bread  toafted  brown  ;  cover  it  clofe, 
and  let  it  boil  till  there  is  about  a  pint  or  lefs  ;  then  feafon  it 
with  fait,  and  ftrain  it  off. 

.  •  »  -  ■*.’  ) 

Gravy  for  a  fowl ,  when  you  have  no  meat  nor  gravy 

ready, 

TAKE  the  neck,  liver,  and  gizzard,  boil  them  in  half  a  pint 
of  water,  with  a  little  piece  of  bread  toafted  brown,  a  little  pep¬ 
per  and  fait,  and  a  little  bit  of  thyme.  Let  them  boil  till  there 
is  about  a  quarter  of  a  pint,  then  pour  in  half  a  glafs  of  red 
wine,  boil  it  and  ftrain  it,  then  bruife  the  liver  well  in,  and 
ftrain  it  again  ;  thicken  it  with  a  little  piece  of  butter  rolled 
in  flour,  and  it  will  be  very  good. 

An  ox’s  kidney  makes  good  gravy,  cut  all  to  pieces,  and 
boiled  with  fpice,  he,  as  in  the  foregoing  receipts. 

You  have  a  rectipt  in  the  beginning  of  the  book,  in  the  pre¬ 
face  for  gravies. 

I  t<.  <  ^  i '  *-  -  ? 

To 
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To  make  mutton  or  veal  gravy  . 

CUT  and  hack  your  veal  well,  fet  it  on  the  fire  with  water, 
fweet-herbs,  mace,  and  pepper.  Let  it  boil  till  it  is  as  good  as 
you  would  have  it,  then  ftrain  it  off.  Your  fine  cooks  always^ 
If  they  can,  chop  a  partridge  or  two,  and  put  into  gravies. 

To  make  a  ftrong  fifh -gravy. 

TAKE  two  or  three  eels,  or  any  fifh  you  have,  fkin  or  fcale 
them,  and  gut  them  and  wafli  them  from  grit,  cut  them  into 
little  pieces,  put  them  into  a  fauce-pan,  cover  them  with  water, 
a  little  cruft  of  bread  toafted  brown,  a  blade  or  two  of  mace, 
and  fome  whole  pepper,  a  few  fweet-herbs,  and  a  very  little  bit 
of  lemon-peel.  Let  it  boil  till  it  is  rich  and  good,  then  have 
ready  a  piece  of  butter,  according  to  your  gravy  ;  if  a  pint, 
as  big  as  a  walnut.  Melt  it  in  the  fauce-pan,  then  (bake  in  a 
little  flour,  and  tofs  it  about  till  it  is  brown,  and  then  ftrain  in 
the  gravy  to  it.  Let  it  boil  a  few  minutes,  and  it  will  be  good. 

$ 

i  ■  i 

To  make  plum-porridge  for  Chrijlmas. 

TAKE  a  leg  and  fhin  of  beef,  put  them  into  eight  gallons  of 
water, ^  and  bo^l  them  till  they  are  very  tender,  and  when  the 
broth  is  flroiig  ftrain  it  out  j  wipe  the  pot  and  put  in  the  broth 
again  ;  then  flice  fix  penny  loaves  thin,  cut  oft  the  top  and  hot- 
torn,  put  fome  01  the  liquor  to  it,  cover  it  up  and  let  it  .ftand  a 
quartti  of  an  hour,  boil  it  and  ftrain  it,  and  then  put  it  into  your 
pot.  Let  it  boil  a  quarter  of  an  hour,  then  put  in  five  pounds  of 
cun  ants  Cjean  wafhed  anti  picked  $  let  them  boil  a  little,  and 
pin  in  five  pounds  of  raifins  of  the  lun,  ftoned,  and  two  pounds 
or  prunes,  and  let  them  boil  till  they  fwell ;  then  put  in  three 
quarters  of  an  ounce  of  mace,  half  an  ounce  of  cloves,  two  nut¬ 
megs,  ail  of  tnem  beat  fine,  and  mix  it  with  a  little  liquor  cold, 
and  put  them  in  a  very  little  while,  and  take  oft  the  pot ;  then 
put  m  three  pounds  of  fugar,  a  little  fait,  a  quart  of  fack,  a 
quart  o  c  aiet,  and  tne  juice  of  two  or  three  lemons.  You  may 
thicken  with  fago  inftead  of  bread,  if  you  pieafe  ;  pour  them 
into  earthen  pans,  and  keep  them  for  ufe.  You  rauil  boil  two 
pounds  of  prunes  in  a  quart  of  water  till  they  aie  tender,  and 
Mrain  them  into  the  pot  when  it  is  boiling. 
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To  make  firong  broth  to  keep  for  ufe , 

TAKE  part  of  a  leg  of  beef  and  the  fcraig-end  of  a  neck  of 
mutton,  break  the  bones  in  pieces,  and  put  to  it  as  much  water 
as  will  cover  it,  and  a  little  fait  ;  and  when  it  boils,  fkim  it 
clean,  and  put  into  it  a  whole  onion  ftuck  with  cloves,  a  hunch 
of  fweet-herbs,  feme  pepper,  and  a  nutmeg  quartered.  Let  thefe 
boil  till  the  meat  is  boiled  in  pieces,  and  the  (Length  boiled  out 
of  it ;  then  put  to  it  three  or  four  anchovies,  and  when  they  are 
difTolved,  ftrain  it  out,  and  keep  it  for  ufe* 

A  craw -fife  foup , 

TAKE  a  gallon  of  water,  and  fet  it  a  boiling;  put  in  it  a 
bunch  of  fweet-herbs,  three  or  four  blades  of  mace,  an  onion 
ftuck  with  cloves,  pepper,  and  fait ;  then  have  about  two  hun¬ 
dred  craw-fifh,  fave  about  twenty,  then  pick  the  reft  from  the 
fhells,  fave  the  tails  whole  the  body  and  fhells  beat  in  a  mortar, 
with  a  pint  of  peafe  green  or  dry,  nrft  boiled  tender  in  fair  wa¬ 
ter,  put  your  boiling  water  to  it,  and  ftrain  it  boiling  hot  through 
a  cloth  till  you  have  all  the  good nefs  out  of  it :  fet  it  over  a  flow- 
fire  or  ftew-hole,  have  ready  a  French  roll  cut  very  thin,  and  let 
it  be  very  dry,  put  it  to  your  foup,  let  it  flew  till  half  is  wafted, 
then  put  a  piece  of  butter  as  big  as  an  egg  into  a  fauce-pan,  let 
it  fimmer  till  it  is  done  making  a  noife,  (hake  in  two  tea-fpoon- 
fuls  of  flour,  {birring- it  about,  and  an  onion  ;  put  in  the  tans  of 
the  ftih,  give  them  a  (hake  round,  put  to  them  a  pint  of  good 
gravy,  let  it  boil  four  or  five  minutes  foftly,  take  out  the  onion 
and  put  to  it  a  pint  of  the  foup,  ftir  it  well  together,  and  pour  it 
all  together,  and  let  it  fimmer  very  foftly  a  quarter  of  an  hour  * 
fry  a  French  roll  very  nice  2nd  brown,  and  the  twenty  craw- 
bin,  pour  your  foup  into  the  difli,  and  lay  the  roll  in  the  mid¬ 
dle,  and  the  craw-  fifn  round  the  difh. 

F ine  cooks  boil  a  brace  of  carp  and  tench,  and  may  be  a  lob- 
fter  or  two,  and  many  more  rich  things,  to  make  a  craw-fifh 
foup ;  but  the  above  is  full  as  good,  and  wants  no  addition. 

A  good  gravy -foup, 

TAKE  a  pound  of  beef,  a  pound  of  veal,  and  a  pound  of 
mutton  cut  and  hacked  all  to  pieces,  put  it  into  two  gallons  of 
water,  with  an  old  cock  beat  to  pieces,  a  piece  of  carrot  the 
upper  cruft  of  a  penny  loaf  loaded  very  crifp,  a  little  bundle  of 
fweet-herbs,  ajn  onion,  a  tea-fpoonful  of  black  pepper  and  one 
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of  white  pepper,  four  or  five  blades  of  mace,  and  four  cloves  f, 
cover  it,  and  let  it  flew  over  a  flow  fire  till  half  is  wailed,  then 
ftrain  it  off,  and  put  it  into  a  clean' fauce- pan,  with  two  or  three 
large  fpoonfuls  of  rafpings  clean  fifced,  half  an  ounce  of  truffles 
and  morels,  three  or  four  heads  of  celery  wafhed  very  clean  and 
cut  fmall,  an  ox's  palate,  firfl  boiled  tender  and  cut  into  pieces, 
a  few  cocks-combs,  a  few  of  the  little  hearts  of  young  favoys  ; 
cover  it  clofe,  and  let  it  fimmer  very  foftly  over  a  flow  fire  two 
hours  5  then  have  ready  a  French  roll  fried  and  a  few  force-meat 
balls  fried,  put  them  in  your  diffl  and  pour-in  your  foup.  You 
may  boil  a  leg  of  veal,  and  a  leg  of  beef,  and  as  many  fine  things 
as  you  pleafe  ;  but  I  believe  you  will  find  this  rich  and  high 
enough.  > 

You  may  leave  out  the  cocks-combs,  and  palates,  truffles, 
if  you  don’t  like  them  ;  it  will  be  good  foup  without  them  ;  and 
if  you  would  have  your  foup  very  clear,  dont  put  in  the  rafpings. 

Obferve,  if  it  be  a  china  diffl  not  to  pour  your  foup  in  boiling 
hot  off  the  fire,  but  fet  it  down  half  a  minute,  and  put  a  ladle¬ 
ful  in  firfl:  to  warm  the  diffl,  then  put  it  in  ;  for  if  it  be  a  froff, 
the  bottom  of  your  diffl  will  fly  out.  Vermicelli  is  good  in  it, 
an  ounce  put  in  juft  before  you  take  it  up;  let  it  boil  four  or 
five  minutes. 

You  may  make  this  foup  of  beef,  or  veal  alone,  juft  as  you 

fancy.  A  leg  of  beef  will  do  either  without  veal,  mutton,  or 
fowl. 


A  green  peas  foup, 

i  AKE  a  fmall  knuckle  of  veal,  about  three  or  four  pounds, 
cnop  it  all  to  pieces,  fet  it  on  the  fire  in  fix  quarts  of  water,  a 
little  piece  of  lean  bacon,  about  half  an  ounce  fteeped  in  vinegar 
an  hour,  four  or  five  blades  of  mace,  three  or  four  cloves,  twelve 
pepper-corns  of  black  pepper,  twelve  of  white,  a  little  bundle  of 
iweet-herhs  and  parfley,  a  little  piece  of  upper  cruft  toafted  crifp; 
cover  it  clofe,  and  let  it  boil  foftly  over  a  flow  fire  till  half  is 
wafted  ;  then  ftrain  it  oft,  and  put  to  it  a  pint  of  green  peas  and 
a  lettuce  cut  {mail,  tour  heads  of  celery  cut  very  fmall,  and 
waffled  aean  ;  cover  it  clofe,  and  let  it  flew  very  foftly  over  a 
flow  fire  two  Hours  ;  in  the  mean  time  boil  a  pint  of  old  peas  in 
a  pint  of  water  very  tender,  and  ftrain  theirs  well  through  a  coarfe 
liAr  fieve,  and  all  the  pulp,  then  pour  it  into  the  foup,  and  let 
it  bon  together.  Season  with  fait  to  your  palate,  but  not  too 
rriucm  bry  a  French  roll  crifp,  put  it  into  your  diffl,  and  pour 
your- foup  in*.  Be  Cure  there  be  full  two  quarts. 
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Mutton-gravy  will  do,  if  you  have  no  veal,  or  a  flun  of  beef 
chopped  to  pieces,  A  few  afparagus-tops  are  very  good  in  it. 

A  white  peas  foup . 

TAKE  about  three  pounds  of  thick  flank  of  neef,  or  any 
lean  part  of  the  leg  chopped  to  pieces ;  fet  it  on  the  fire  m  three 
gallons  of  water,  about  half  a  pound  of  bacon,  a  fmall  bundle 
of  fweet-herbs,  a  good  deal  of  dried  mint,  and  thirty  or  forty 
corns  of  pepper ;  take  a  bunch  of  celery,  wafh  it  very  dean, 
put  in  the  green  tops,  and  a  quart  of  fplit  peas,  cover  it  clofe, 
and  let  it  boil  till  two  parts  is  wafted  ;  then  ftrain  it  off,  and 
put  it  into  a  clean  fauce-pan,  five  or  fix  heads  of  celery  cut 
fmall  and  wafhed  clean,  cover  it  clofe  and  let  it  boil  till  there  is 
about  three  quarts;  then  cut  fome  fat  and  lean  bacon  m  dice, 
fome  bread  in  dice,  and  fry  them  juft  cnfp  ;  throw  them  into 
your  difh,  feafon  your  foup  with  fait,  and  pour  it  into  your 
difh,  rub  a  little  dried  mint  over  it,  and  fend  it  to  table.  ,  ou 
may  add  force-meat  balls  fried,  cocks-combs  boiled  in  it,  and 
an  ox’s  palate  ftcwed  tender  and  cut  fmall.  Stewed  fpmach 
well  drained,  and  laid  round  the  difh  is  very  pretty. 

Another  way  to  make  it. 

WHEN  you  boil  a  leg  of  pork,  or  a  good  piece  of  beef,  fave 
the  liq-or  When  it  is  cold  take  off  the  fat ;  the  next  day  boil 
a  lea  of  mutton,  fave  the  liquor,  and  when  it  is  cold  take  off  the 
fat,  'fet  it  on  the  fire,  with  two  quarts  or  pea  fa.  Let  them  boil 
till  they  are  tender,  then  put  in  the  pork  or  beef  hquor,  with  tne 
ingredients  as  above,  and  let  it  boil  till  it  is  as  thick  as  yoir  would 
ha've  it,  allowing  for  the  boiling  again  ;  then  ftrain  it  off,  and 
add  the  ingredients  as  above.  You  may  make  your  foup  of  veal 
or  mutton-gravy  if  you  pieafe,  that  is  according  to  your  fancy. 

A  chefnut  foup. 

TAKE  half  a  hundred  of  chefnuts,  pick  them,  put  them  in 
,n  earthen  pan,  and  fet  them  in  the  oven  half  an  hour,  or  roaft 
them  gently  over  a  flow  fire,  but  take  care  they  don’t  burn  ; 
then  peel  them,  and  fet  them  to  ftew  in  a  quart  of  good  beef, 
veal,  or  mutton  broth,  til!  they  are  quite  tender.  In  the  mean 
time  'take  a  piece  or  Alice  of  ham,  or  bacon,  a  pound  of  veal, 
a  pio’eon  beat  to  pieces,  a  bundle  of  fweet-herbs,  an  onion,  a  lit¬ 
tle  pepper  and  mace,  and  apiece  of  carrot;  lay  the  bacon  at  the 
bottom  of  a  ftew-pan,  and  lay  the  meat  and  ingredients  at  top. 
Set  it  over  a  flow  hre  till  it  begins  to  lues.  to  the  pan,  shea  put 
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in  a  cruft  of  bread,  and  pour  in  two  quarts  of  broth.  Let  it  boil 
ioj  tly  till  one  third  is  wafted  ;  then  ftrain  it  off,  and  add  to  it 
me  chefnuts.  Seafon  it  with  fait,  and  let  it  boil  till  it  is  well 
failed,  itew  two  pigeons  in  it,  and  a  fried  French  roll  crifn 
ay  the  roll  m  the  middle  of  .the  difli,  and  the  pigeons  on  each 
iide  5  pour  in  the  foup,  and  fend  it  away  hot. 

A  b  tench  cook  will  beat  a  pheafaot,  and  a  brace  of  partridges 
to  pieces,  and  put  to  it.  Garaifh  your  dilh  with  hot  chefnuts. 

To  make  mutton  broth . 

neck  or  mutton  aUut  fix  pounds,  cut  it  In  two,  boil 

kuSte  of  'r  2  f  °“  0f  Water’  &im  h  ive!l>  then  put  in  a  little 
l  unde,  of  fweet-heros,  an  onion,  and  a  good  cruft  of  bread. 

AA  o°r  two  A'  Tn  .PU*  “  the  pther  Part  of  ‘be  mutton,  a 
1  ‘wo’  “ome  °fled  mangolds,  a  few  chives  chopped  fine, 

:  t\ZTT°md  tb-«  P«  in  about  aVarS 

of  an  hour  before  your  broth  is  enough.  Seafon  it  with  fait  •  or 

So-nfloveifthicl'  qUarter,of  a  Pound  of  barley  or  rice  at  firft. 

fome  love  it  feafoned  S  “ ?*'?," T  “r 

.  fAl.  thls  ls  fancy  and  different  palates.  If  vou  boil 

2  bro£h 

.  Beef  broth. 

waftiTfeTluf  A’  Crack  the  bofee  in  two  or  three  parts, 
TO.|,  .  n’  pu£  1£  ,nt0  a  Pot  with  a  gallon  of  water  fkim  it 
we“»  l^en  put  in  two  or  three  foh/W  Sc  ™  1 

S$z  **  " » >■<»  » ;  w  ™h“ 

* 

To  mane  Scotch  barley-broth . 

gallons*^" w^tefwithE-  8,1  t0  pieces>  boii  k  in  three 

.it  is  half  boiled  away  •  thelTftA3"01  ^  8.Cruft  of  bread>  ti!i 

again  with  half  a  pound ‘of  ba,  W  A-’  A  PUu  itjn-t°I  the  p0t 
wafned  dean  and  cut  fmall  a  !  U!  0i  11  ve  hea(^s  ° f  celery 
herbs,  a  little  Darflev  rh  ’  i  GfiIOil5  a  bundle,  of  fweet- 

*"  *“  “>  -  wT, 

middle. 
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middle.  This  broth  is  very  good  without  the  fowl.  Take  out 
the  onion  and  fweet-herbs,  before  you  fend  it  to  table. 

'  Some  make  this  broth  with  a  fheep's  head  inftead  of  a  leg  of 
beef,  and  it  is  very  good;  but  you  muff  chop  the  head  all  to 
pieces.  The  thick  flank  (about  fix  pounds  to  fix  quarts  of 
water  )  makes  good  broth  ;  then  put  the  barley  in  with  the  meat, 
firff  fkirn  it  well,  boil  it  an  hour  very  foftly,  then  put  in  the 
above  ingredients,  with  turnips  and  carrots  clean  fcraped  and 
pared,  and  cut  in  little  pieces.  Boil  all  together  foftly,  till  the 
broth  is  very  good  ;  then  feafon  it  with  fait,  and  fend  it  to  table, 
with  the  beef  in  the  middle,  turnips  and  carrots  round,  and  pour 
the  broth  over  all. 

To  make  hodge-podge. 

TAKE  a  piece  of  beef,  fat  and  lean  together  about  a  pound, 
a  pound  of  veal,  a  pound  of  fcraig  of  mutton,  cut  all  into  little 
pieces,  fet  it  on  the  fire,  with  two  quarts  of  water,  an  ounce  of 
barley,  an  onion,  a  little  bundle  of  fweet-herbs,  three  or  four 
heads  of  celery  wafhed  clean  and  cut  final],  a  little  mace,  two 
or  three  cloves,  fome  whole  pepper,  tied  all  in  a  muflin  rag,  and 
put  to  the  meat  three  turnips  pared  and  cut  in  two,  a  large  car¬ 
rot  fcraped  clean  and  cut  in  fix  pieces,  a  little  lettuce  cut  final], 
put  all  in  the  pot  and  cover  it  dole.  Let  it  few  very  foftly  over 
a  flow  fire  five  or  fix  hours ;  take  out  the  fpice,  fweet-herbs,  and 
onion,  and  pour  all  into  afoup-dsfh,  and  fend  it  to  table;  flrft 
feafon  it  with  fait.  Half  a  pinj:  of  green-peas,  when  it  is  the 
feafon  for  them,  js  very  good.  If  you  let  this  boil  faft,  it  will 
wafe  too  much  ;  therefore  you  cannot  do  it  too  flow,  if  it  does 
but  flmmer.  All  other  flews  you  have  in  the  foregoing  chapter  ; 
and  foups  in  the  chapter  of  Lent, 

To  make  pocket -foup. 

TAKE  a  leg  of  veal,  flrip  ,-oiF  all  the  (kin  and  fat,  then  take 
all  the  mufeularor  flefhy  parts  dean  from  the  bones.  Boil  this 
fiefii  in  three  or  four  gallons  of  water  till  it  comes  to  a  flrong  jelly, 
and  that  the  meat  is  good  for  nothing.  Be  fure  to  keep  the  pot 
clofe  covered,  and  not  to  do  too  fafl  ;  take  a  little  out  in  a  fpoon 
now  and  then,  and  when  you  find  it  is  a  good  rich  jelly,  ftrain  it 
through  a  fieve  into  a  clean  earthen  pan.  When  it  is  cold,  take 
off  all  the  fkin  and  fat  from  the, top,  then  provide  a  large  deep 
ftew-pan  with  water  boiling  over. a  ftove,  then  take  fome  deep 
china-cups,  or  well-glazed  earthen-ware,  and  fill  thefe  cups  with 
the  jelly,  which  you  muft  take  clear  from  the  fettling  at  the 
bottom,  and  fet  them  in  the  flew-pan  of  water.  Take  great 

care 
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care  shat  none  of  the  water  gets  into  the  cups  ;  if  it  does,  it  tin!! 
fpoil  it.  Keep  the  water  boiling  gently  all  the  time  till  the  jelly 
becomes  as  thick  as  glue,  take  them  out,  and  let  them  Hand  to 
cool,  and  then  turn  the  glue  out  into  fome  new  coarfe  flannel, 
which  draws  out  all  the  moifture,  turn  them  in  fix  or  eight 
hours  on  frefh  flannel,  and  To  do  till  they  are  quite  dry.  Keep 
it  in  a  dry  warm  place,  and  in  a  little  time  it  will  be  like  a  dry 
hard  piece  of  glue,  which  you  may  carry  in  youf  pocket  without 
getting  any  harm.  The  heft  way  is  to  put  it  into  little  tin-boxes. , 
When  you  ufe  it,  boil  about  a  pint  of  water,  and  pour  it  on  a 
piece  of  glue  about  as  big  as  a  fmall  walnut,  ftirring  it  all  the 
time  till  it  is  melted.  Seafon  with  fait  to  your' palate;  and  if 
you  eh  ufe  any  herbs  or  fpice,  boil  them  in  the  water  firft,  and 
then  pour  the  water  over  the  glue. 

To  make  portable  foup» 

TAKE  two  legs  of  beef,  about  fifty  pounds  weight,  take  off 
all  the  (kin  and  fat  as  well  as  you  can,  then  take  all  the  meat  and 
fmews  clean  from  the  bones,  which  meat  put  into  a  large  pot,  and 
put  to  it  eight  or  nine  gallons  of  foft  water;  firft  make  it  boil, 
then  put  in  twelve  anchovies,  an  ounce  of  mace,  a  quarter  of 
an  ounce  of  cloves,  an  ounce  of  whole  pepper  black  and  white 
together,  fix  large  onions  peeled  and  cut  in  two,  a  little  bundle 
of  thyme,  fweet-marjoram,  and  winter- favour/,  the  dry  hard 
cruft  of  a  two  penny  loaf,  ftir  it  all  together  and  cover  it  clofe, 
ky  a  weight  on  the  cover  to  keep  it  clofe  down,  and  let  it  boil 
Tofcly  for  eight  or  nine  hours,  then  uncover  it,  and  ftir  it  to- 
gether ;  cover  it  clofe  again,  and  let  it  boil  till  it  is  a  very  rich 
good  jelly,  which  you  will  know  by  taking  a  little  out  now  and 
then,  and  letting  it  cool.  When  you  think  it  is  a  thick  jelly,  take 
it  off,  ftrain  it  through  a  coarfe  hair  bag,  and  preis  it  hard  ;  then 
ftrain  it  through  a  hair  fieve  into  a  large  earthen  pan  ;  when  it  is 
quite  cold,  take  oft'  the  fkum  and  fat,  and  take  the  fine  jelly 
clear  from  the  fettlings  at  bottom,  and  then  put  the  jelly  into  a 
large  deep  well  tinned  ftew-pan.  Set  it  over  a  ftove  with  a  flow 
fire,  keep,  ftirring  it  often,  and  take  great  care  it  neither  flicks  to 
the  pan  or  burns.  When  you  find  the  jelly  very  ftifF and  thick, 
as  it  will  be  in  lumps  about  the  pan,  take  it  our,  and  put  it 
into  large  deep  china-cups,  or  well- glazed  earthen-ware.  Fill 
the  pan  two-thirds  full  of  water,  and  when  the  water  boils, 
let  in  your  cups.  Be  fure  no  water  gets  into  the  cups,  and  keep 
the  water  boiling  foftly  all  the  time  till  you  find  .the  jelly  is  like 
a  glue;  take  out  the  cups,  and  when  they  are  coal,  turn 

out 
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out  the  glue  into  a  coarfe  new  flannel.  Let  it  lay  eight  or  nine 
hours  keeping  it  in  a  dry  warm  place,  and  turn  it  on  frefli  flan¬ 
nel  till  it  is  quite  dry,  and  the  glue  will  be  quite  hard  ;  put  it 
into  ciean  new  {tone  pots,  keep  it  clofe  covered  from  duft  and 
dirt»  V1  a  dr7  Piac5>  and  where  no  damp  can  come  to  it. 

hen  you  ule  it,  pour  boiling  water  on  it,  and  iflir  it  all  the 
time  till  it  is  melted.  Seafon  it  with  fait  to  your  palate.  A  piece 
as  big  as  a  iarge  walnut  will  make  a  pint  of  water  very  rich  •  but 
as  to  that  you  are  to  make  it  as  good  as  you  pleafe;  if  forfoup 

frJ  a/renc!1 1°;[  and  lay  in  the  midd  le  of  the  difti,  and  when' 
tne  g!ue  is  diflblved  in  the  water,  give  it  a  boil  and  pour  it  into 
a  diih.  If  you  chuie  it  for  change,  you  may  boil  either  rice  or 
uariey,  vermicelli,  celery  cut  fmall,  or  truffles  or  morels  ;  but 

P  A]Qm  oe  !ery  tender]y  foiled  in  the  water  before  you  fidr  in 
the  Slue>  and  then  give  it  a  boil  all  together.  You  may,  when 
you  would  have  it  very  fine,  add  forcemeat  balls,  cocks-combs 
or  a  paiate  boiled  very  tender,  and  cut  into  little  bits  ;  but  it 
Will  be  very  rich  and  good  without  any  of  thefe  ingredients. 

.  or  gfavy5  Pout  the  boiling  water  on  to  what  quantity  you 
unnk;  proper  ;  and  when  it  is  diflblved,  add  what  ingredients  you 
please,  as  in  other  fauces.  This  is  only  in  the  room  of  a  rich 

good  gravy.  You  may  make  your  fauce  either  weak  or  {Irons:, 
by  adding  more  or  lefs.  s 

Rales  to  be  obferved  in  making  foups  or  broth s. 

fiRST  great  care  the  pots  or  fauce-pans  and  covers  be 
very  clean  and  tree  from  all  greafe  and  fand,  and  that  they  be 
weh  tinned,  for  fear  of  giving  the  broths  and  foups  any  brafly 

f  w  V  ynU  hnVG  £ime  tG  ftew  as  fofljy  as  y°u  can,  it  will 
both  have  a  finer  flavour,  and  the  meat  will  be  tenderer.  But  then 

obfen/e,  when  you  make  foups  or  broths  for  prefent  ufe,  if  itis 
to  be  done  foftly,  don’t  put  much  more  water  than  you  intend 
to  have  foup  or  broth;  and  if  you  have  the  convenience  of  an 
earthen  pan  or  pipkin,  fet  it  on  wood  embers  till  it  boils, 
tnen  narn  it,  and  put  in  your  feafoning;  cover  it  clofe,  and  fet 
it  on  embers,  fo  that  it  may  do  very  iofcly  for  fome  time,  and 
Doth  me  meat  and  broths  will  be  delicious.  You  rnufi  obferve 
in  all  broths  and  foups  that  one  thing  does  not  tafte  more  than 
anotner  ;  but  that  the  tafte  be  equal,  and  it  has  a  fine  agree¬ 
able  re  nib,  according  to  what  you  defign  it  fur ;  and  you  mu  ft 

be  lure,  tnat  a!  the  greens  and  herbs  you  put  in  be  cleaned, 
waffled,  and  picked*  ’ 
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Of  Puddings,' 

Ait  oat -pudding  to  bake. 

©F  oats  decorticated  take  two  pounds,  and  of  new  milk 
enough  to  drown  it,  eight  ounces  of  raifins  of  the  fun  floned5 
an  equal  quantity  of  currants  neatly  picked,  a  pound  of  fweet 
fuet  finely  fhred,  fix  new  laid  eggs  well  beat :  feafon  with  nut¬ 
meg,  and  beaten  ginger  and  fait;  mix  it  ail  well  together;  it 
will  make  a  better  pudding  than  rice® 

To  make  a  calf's  foot  pudding. 

TAKE  of  calves  feet  one  pound  minced  very  fine,  the  fat  and 
the  brown  to  be  taken  out,  a  pound  and  a  half  of  fuet,  pick 
off  all  the  (kin  and  fhred  it  fmall,  fix  eggs,  but  half  the  whites, 
beat  them  well,  the  crumb  of  a  halfpenny  roll  grated,  a  pound 
of  currants  clean  picked  and  wafhed,  and  rubbed  in  a  cloth  ; 
milk,  as  much  as  will  moiften  it  with  the  eggs,  a  handful  of 
Hour,  a  little  fait,  nutmeg,  and  fugar,  to  feafon  it  to  your  tafte. 
Boil  it  nine  hours  with  your  meat;  when  it  is  done,  lay  it  in 
your  difh,  and  pour  melted  butter  over  it.  It  is  very  good  with 
white  wine  and  fugar  in  the  butter. 


j Vo  make  a  pith  pudding . 

TAKE  a  quantity  of  the  pith  of  an  ox,  and  let  it  lie  all 
night  in  water  to  foak  out  the  blood  ;  the  next  morning  ftrip 
it  out  of  the  (kin,  and  beat  it  with  the  back  of  a  fpoon  in  orange- 
water  till  it  is  as  fine  as  pap;  then  take  three  pints  of  thick 
cream,  and  boil  in  it  two  or  three  blades  of  mace,  a  nutmeg 
quartered,  a  flick  of  cinnamon  ;  then  take  half  a  pound  of  the 
beft  Jordan  almonds,  blanched  in  cold  water,  then  beat  them 
with  a  little  of  the  cream,  and  as  it  dries  put  in  more  cream  ; 
and  when  they  are  all  beaten,  flrain  the  cream  from  them  to  the 
pith  ;  then  take  the  yolks  of  ten  eggs,  the  white  of  but  two, 
beat  them  very  well,  and  put  them  to  the  ingredients  :  take,  a 
fpoonful  of  grated  bread,  or  Naples  bifcuit,  mingle  all  thefe  to¬ 
gether,  with  half  a  pound  of  fine  fugar,  and  the  marrow  of  four 
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large  bones,  and  a  little  fait ;  fill  them  in  a  final]  ox  or  hop’s 

guts,  or  bake  it  in  a  di£h,  with  a  puff-pafte  under  it  and  round 

the  edges. 

!/  o  make  a  marrow  pudding. 

I  AKE  a  quart  of  cream,  and  three  Naples  bifcuits,  a  nut¬ 
meg,  grated,  the  yolks  of  ten  eggs,  the  whites  of  five  well  beat, 
ana  iugai  to  your  tafie;  mix  all  well  together,  and  put  a  little  bit 
of  butter  in  the  bottom  of  your  fauce-pan,  then  put  in  your  fluff, 
let  it  over  the  fire,  and  flir  it  till  it  is  pretty  thick,  then  pour  it 
into  your  pan,  with  a  quarter  of  a  pound  of  currants  that  have 
ueen  plumped  in  hot  water,  flir  it  together,  and  let  it  ftand  all 
nigat.  1  ne  next  day  make  fome  fine  pafte,  and  lay  at  the  bottom 
or  your  difh  and  round  the  edges ;  when  the  oven  is  ready,  pour 
m  your  fluff  and  lay  long  pieces  of  marrow  on  the  top.  Half 
an  hour  will  bake  it.  You  may  ufe  the  fluff  when  cold. 

I:  (?>■■  '  j  .  i  '<  *  Jr 

A  boiled  fuel  pudding . 

i  AKE  a  quait  of  milk,  a  pound  of  fuet  (bred  fin  all,  four 
eggs,  two  fpoonfuls  of  beaten  ginger,  or  one  of  beaten  pepper, 
a  tea-fpoonful  of  fait;  mix  the  eggs  and  flour  with  a  pint  of 
tne  milk  very  thick,  and  with  the  leafoning  mix  in  the  reft  of 

1  *  .  rmlk  and  the  fuet.  Let  your  batter  be  pretty  thick,  and 
t  boa  it  two  hours.  *  J 

A  boiled  plum  pudding . 

;  TAKE  a  pound  of  fuet  cut  in  little  pieces,  not  too  fine,  a 
pound  o*  currants  and  a  pound  of  raifins  ftoned,  eight  eggs,  half 
the  whites,  the  crumb  of  a  penny  loaf  grated  fine,  half  a  nutmeo* 
grated,  and  a  tea  fpoonful  of  beaten  ginger,  a  little  fait,  a  pound 
oA  flour,  a  pint  of  milk ;  beat  the  eggs  firft,  then  half  the  milk, 
teat  them  together,  and  by  degrees  flir  in  the  flour  and  bread 
together,  t  en  the  fuet,  fpice,  and  fruit,  and  as  much  milk  as 
will  mix  it  well  together  very  thick.  Boil  it  five  hours. 

A  Torkjhire-  pudding . 

TAKE  a  quart  of  milk,  four  eggs,  and  a  little  fait,  make  it 
up  into  a  thick  batter  with  flour,  like  a  pancake  batter.  You 
!  mu(1r nave  a .good  piece  of  meat  at  the  fire,  take  a  flew- pan  and 
;  put  tome  dripping  in,  fet  it  on  the  fire;  when  it  boils,  pour  in 
your  pudding;  let  it  bake  on  the  fire  till  you  think  it  is  nigh 
enough,  then-turn  a  plate  upfide  down  in  the  dripping  pan,  that 
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tlic  dripping  may  not  be  blocked  j  fet  your  ft.  e  w  “  p  a  n  on  it  under 
your  meat,  and  let  the  dripping  drop  on  the  pudding,  and  the 
heat  of  the  fire  come  to  it,  to  make  it  of  a  fine  brown.  When 
your  meat  is  done  and  fent  to  table,  drain  all  the  fat  from 
your  pudding,  and  fet  it  on  the  fire  again  to  dry  a  little  ;  then 
Aide  it  as  dry  as  you  can  into  a  difh,  melt  feme  butter,  and 
pour  it  into  a  cup,  and  fet  it  in  the  middle  of  the  pudding.  It 
is  an  excellent  good  pudding ;  the  gravy  of  the  meat  eats  well 
with  it® 

A  fteak  pudding * 

MAKE  a  good  cruft,  with  fuet  Hired  fine  with  flour,  and 
mix  it  up  with  cold  water.  Seafon  it  with  a  little  fait,  and  make 
a  pretty  ftiff  cruft,  about  two  pounds  of  fuet  to  a  quarter  of 
a  peck  of  flour.  Let  your  fteaks  be  either  beef  cr  mutton,  well 
feafoned  with  pepper  and  fait,  make  it  up  as  you  do  an  apple- 
pudding,  tie  it  in  a  cloth,  and  put  it  into  the  water  boiling,. 
If  it  be  a  large  pudding,  it  will  take  five  hours ;  if  a  final!  one, 
three  hours.  This  is  the  beft  cruft  for  an  apple-pudding;  Pi¬ 
geons  eat  well  this  way. 

A  vermicelli  puddings ' with  marrow i 

FIRST  make  your  vermicelli  $  take  the  yolks  of  two  egg9,, 
and  mix  it  up  with  juft  as  much  flour  as  will  make  it  to  a  ftifft 
pafte,  roll  it  out  as  thin  as  a  wafer,  let  it  lie  to  dry  till  you  can 
roll  it  up  clofe  without  breaking,  then  with  a  fharp  knife  cut  it' 
very  thin,  beginning  at  the  little  end.  Have  ready  fome  wateri 
boiling,  into  which  throw  the, vermicelli ;  let  it  boil  a  minute  or 
two  at  moil ;  then  throw  it  into  a  fieve,  have  ready  a  pound 
of  marrow,  lay  a  layer  of  marrow  and  a  layer  of  vermicelli,  and 
fo  on  till  all  is  laid  in  the  difh.  When  it  is  a  little  cool,  beat  it 
up  very  well  together,  take  ten  eggs,  beat  them  and  mix  them; 
with  the  other,  grate  the  crumb  of  a  penny  loaf,  and  mix  with 
it  a  gill  of  fack,  brandy,  or  a  little  rofe- water,  a  teaYpoonful  of 
fait,  a  fmall  nutmeg  grated,  a  little  grated  lemon-  peel,  two  large' 
blades  of  mace  well  dried  and  beat  fine,  half  a  pound  of  currants 
clean  waihed  and  picked,  half  a  pound  of  raifins  Honed,  mix  all 
well  together,  and  fweeten  to  your  palate ;  lay  a  good  thin  cruft 
at  the  bottom  and  Tides  of  the  difh,  pour  in  the  ingredients,  and 
bake  it  an  hour  and  a  half  in  an  oven  not  too  hot.  You  may 
either  put  marrow  or  beef- fuet  fhred  fine,  or  a  pound  of  butter, 
which  you  pleafe.  When  it  comes  out  of  the  oven,  ftrewfome 
fine  fugar  over  it,  and  fend  it  to  table.  You  may  leave  out  the 
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fruit,  if  you  pleafe,  and  you  may  for  change  add  half  an  ounce 
of  citron,  and  half  an  ounce  of  candied  orange  peel  fiired  fine. 

i 

Suet  dumplings, 

TAKE  a  pint  of  milk,  four  eggs,  a  pound  of  fuet,  and  a 
pound  of  currants,'  two  tea-fpoonfuls  of  fait,  three  of  ginger  ; 
fir  it  take  half  the  milk,  and  mix  it  like  a  thick  batter,  then  put 
the,:  eggs,  and  the  fait  and  ginger,  then  the  reft  of  the  milk  by 
degrees,  with  the  luet  and  currants,  and  flour  to  make  it  like 
a  light  paPce,  When  the  water  boils,  make  them  in  rolls  as.big 
as  a  large  turkey’s  egg,  with  a  little  flour;  then  flat  them,  and 
throw  them  into  boiling  water.  Move  them  foftly,  that  they 
don’t  flick  together,  keep  the  water  boiling  all  the  time,  and 
half  an  hour  will  boil  them. 

An  Oxford  pudding . 

A  quarter  of  a  pound  of  bifcuit  grated,  a  quarter  of  a  pound  of 
currants  clean  walked  and  picked,  a  quarter  of  a  pound  of  fuet 
Ihred  fmall,  half  a  large  fpoonful  of  powder-fugar,  a  very  little 
fait,  and  fome  grated  nutmeg;  -mix  all  well  together,  then  take 
two  yolks  of  eggs,  and  make  it  up  in  balls  as  big  as  a  turkey’s 
egg.  Fry  them  in  frefh  butter  of  a  fine  Sight  brown  ;  for  fauce 
have  melted  butter  and  fugar,  with  a  little  fack  or  white  wine. 
You  muft  mind  to  keep  the  pan  fhaking  about,  that  they  may 
be  all  or  a  fine  light  brown. 

All  other  puddings  you  have  in  the  Lent  chapter. 

Rules  to  he  ohferved  in  making  puddings ,  &c, 

IN  boiled  puddings,  take  great  care  the  bag  or  cloth  be  very 
.clean,  not  foapy,  but  dipped  in  hot  water,  and  well  floured. 
If  a  bread  pudding,  tie  it  loofe  ;  if  a  batter  pudding,  tie  it  clofe, 
and  be  fare  the  water  boils  when  you  put  the  pudding  in,  and  you 
fhould  move  the  puddings  in  the  pot  now  and  then,  for  fear  they 
flick.  When  you  make  a  batter  pudding,  fird  mix  the  flour  well 
with  a  little  milk,  then  put  in  the  ingredients  by  degrees,  and  it 
will  be  fmooth  and  not  have  lumps  ;  but  for  a  plain  batter  pud¬ 
ding,  the  bed  way  is  to  drain  it  through  a  coarfe  hair-fieve,  that 
it  may  neither  have  lumps,  nor  the  treadles  of  the  eggs  :  and 
all  other  puddings,  drain  the  eggs  when  they  are  beat.  If  you 
boil  them  in  wooden  bowls,  or  china  difhes,  butter  the  infide 
before  you  put  in  your  batter  ;  and  for  all  baked  puddings, 
butter  the  pan  or  difh  before  the  pudding  is  put  in. 
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CHAP.  VIII. 


Of  Pies, 

To  make  a  very  fine  fweet  lamb  or  veal  pie. 

SEASON  your  lamb  with  fait,  pepper,  cloves,  mace,  and 
nutmeg,  all  beat  fine,  to  your  palate.  Cut  your  lamb  or  veal 
into  little  pieces,  make  a  good  puff-pafte  cruft,  lay  it  into  your 
difh,  then  lay  in  your  meat,  ftrewon  it  fome  ftoned  railing  and 
currants  clean  wafned,  and  fome  fugar  :  then  lay  on  it  fome 
force-meat  balls  made  fweet,  and  in  the  fummer  fome  artichoke-? 
bottoms  boiled,  and  fcalded  grapes  in  the  winter.  Boil  Spanifh 
potatoes  cut  in  pieces,  candied  citron,  candied  orange,  and 
lemon-peel,  and  three  or  four  blades  of  mace ;  put  butter  on 
the  top,  clofe  up  your  pie,  and  bake  it.  Have  ready  again#  it 
comes  out  of  the  oven,  a  caudle  made  thus :  take  a  pint  of  white 
wine,  and  mix  in  the  yolks  of  three  eggs,  ftir  it  well  together 
over  the  fire,  one  way  all  the  time,  till  It  is  thick  :  then  Take  it 
'of,  ftir  in  fugar  enough  to  fweeten  it,  and  fqueeze  iri  the  juice 
of  a  lemon  j  pour  it  hot  into  your  pie3  and  dole  it  -un  a^ain* 
Send  it  hot  to  table.  v.  f  “ 

- 

To  make  a  pretty  fweet  lamb  or  veal  pie. 

FIRS  I  make  a  good  cruft,  butter  the  difh,  and  lay  in  your 
bottom  and  fide  ctuft  j  then  cut  your  meat  into  foiall  pieces  | 
feafon  with  a  very  little  fait,  fome  mace  and  nutmeg  beat  fine, 
and  ftrewed  over  ;  then  lay  a  layer  of  meat,  and  ftrew  according 
to  yourftancy,  fome  currants  clean  vvafhed  and  picked,  and  a  few 
raifins  ftoned,  all  over  the  meat ;  Jay  another  layer  of  meat,  put 
a  little  butter  at  tne  (op,  and  a  little  water,  juft  enough  to  bake 
it  and  no  more.  Have  ready  again#  it  comes  out  of  the  ov^n, 
a  white  wine  caudle  made  very  fweet,  and  fend  it  to  table  hot, 

A  favoury  veal  pie. 

FAKE  a  bieaft  of  veal,  cut  it  into  pieces,  feafon  it  with 
pepper  and  fait,  lay  it  all  into  your  cruft,  boil  fix  or  eight 
eggs  nar  ,  take  only  the  yolks,  put  them  into  the  pie  here  and 

hakTl  1  eft°Ur  a^T<0^  of  W?fter3  put  on  the  lid3  and 
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To  make  a  favoury  lamb  or  veal  pie. 

MAKrs  a  good  puff-pafte  cruft,  cut  your  meat  into  pieces, 
feafon  it  to  your  palate  with  pepper,  fait,  mace,  cloves,  and  nut¬ 
meg  finely  beat ;  lay  it  into  your  cruft  with  a  few  iamb  {tones 
and  iweetbreads  feafoned  as  your  meat,  alfo  fome  oyfters  and 
force-meat  balls,  hard  yolks  of  eggs,  and  the  tops  of  afpara- 
gus  two  inches  long,  nrft  boiled  green  ;  put  butter  all  over  the 
P‘e*  the  and  fet  it  in  a  quick  oven  an  hour  and  a 

half,  and  then  have  ready  the  liquor,  made  thus  :  take  a  pint 
of  gravy,  the  oyfter  liquor,  a  gill  of  red  wine,  and  a  little  grated 
nutmeg  ,  mix  all  together  with  the  yolks  of  two  or  three  eggs 
beat,  and  keep  it  ftirring  one  way  all  the  time,.  When  it  boils, 
pour  it  into  your  pie  ;  put  on  the  lid  again.  Send  it  hot  to 
table.  f  ou  mult  make  liquor  according  to  your  pie. 

To  make  a  calf  s  foot  pie. 

FIRST  fet  four  calves  feet  on  in  a  fauce-pan  in  three  quarts 
of  water,  with  three  or  four  blades  of  mace;  let  them  boil  foftly 
till  tnere  is  about  a  pint  and  a  half,  then  take  out  your  feet,  ftraiti 
the  liquor,  and  make  a  good  cruft  ;  cover  your  dilh,  then  pick 
off  the  flelh  from  the  bones,  lay  half  in  the  difh,  ftrew  half  a 
pound  of  currants  clean  wafhed  and  picked  over,  and  half  a 
pound  of  railins  Honed  ;  lay  on  the  reft  of  the  meat,  then  (kirn 
the  liquor,  fweeten  it  to  the  palate,  and  put  in  half  a  pint  of 
white  wine;  pour  it  into  the  difh,  put  on  your  lid,  and  bake  it 
an  hour  and  a  half. 

To  make  an  olive  pie . 

MAKE  your  cruft  ready,  then  take  the  thin  collops  of  the 
Deft  ena  of  a  leg  of  veal,  as  many  as  you  think  will  fill  your 
pie  ;  hack  them  with  the  back  of  a  knife,  and  feafon  them 
With  fait,  pepper,  cloves,  and  mace  1  wadi  over  vour  collops 
with  a  bunch  of  feathers  dipped  in  eggs,  and  have'in  readinefs 
a  good  handful  of  Iweet-heros  (hred  fmall.  Fhe  herbs  muft  be 
thyme,  parfley,  and  fpinach,  the  yolks  of  eight  hard  eggs 
minced,  and  a  few  oyrters  parboiled  and  chopped,  fome  beef-fuet 
ilired  very  fine ;  mix  tnefe  together,  and  ftrew  them  over  your 
collops,  then  fpnnkle  a  little  orange  flour  water  over  them, 
roll  the  collops  up  very  clofe,  and  lay  them  in  your  pie,  {brew¬ 
ing  the  feafoning  over  what  is  left,  put  butter  on  the  top,  and 
clofe  your  pie.  When  it  comes  out  of  the  oven,  have  ready 
tome  gravy  hot3  and  pour  into  your  pie?  one  anchovy  diffolved 
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in  the  gravy ;  pour  it  in  boiling  hot.  You  may  put  in  arti¬ 
choke-bottoms  and  chefnuts,  if  you  pleafe.  You  may  leave 
out  the  orange-flower  water,  if  you  don’t  like  it, 

t 0  feafon  an  egg  pie. 

BOIL  twelve  eggs  hard,  and  (bred  them  with  one  pound  of 
beef-fuet,  or  marrow  fhred  fine,  Seafon  them  with  a  little 
cinnamon  and  nutmeg  beat  fine,  one  pound  of  currants  clean 
w allied  and  picked,  two  or  three  fpoonfuls  of  cream,  and  a  little 
lack  and  role  water  mixed  all  together,  and  fill  the  pie.  When 
it  is  baked,  ftir  in  half  a  pound  of  irefh  butter,  and  the  juice  of 
a  lemon, 

to  make  a  mutton  pie. 

TAKE  a  loin  or  mutton,  take  oft  the  fkin  and  fat  of  the  in- 
fide,  cut  it  into  (leaks,  feaion  it  well  with  pepper  and  fait  to 
youi  palate.  Lay  it  into  your  cruft,  fili  it,  pour  in  as  much 
water  as  will  almoft  fill  the  difh  :  then  out  on  the  cruft,  and 
bake  it  well,  * 


A  beef  Jieak  pie. 

TAKE  iine  rumP  Beaks,  beat  them  with  a  rolling-pin,  then 
feafon  them  with  pepper  and  fait,  according  to  your  palate, 
a  good  cruft,  lay  in  your  (leaks,  fill  your  difh,  then  pour 
La  as  much  water  as  will  half  fill  the  difh®  Put  on  thetrruft, 
and  bake  it  well.  y  \ 

A  ham  pie. 

TAKE  iome  cold  boiled  ham,  and  dice  it  about  half  an  inch 
thick,  make  a  good  cruft,  and  thick,  over  the  difh,  and  lay 
a  layer  of  ham,  (hake  a  little  pepper  over  it,  .then  take  a  large 
young  row!  clean  picked,  gutted,  vv allied,  and  fmged  ;  put  a 
little  pepper  and  fait  in  the  belly,  and  rub  a  very  little  fait  on 
the  outfide;  lay  the  fowl  on  the  ham,  boil  feme  eggs  hard,  put 
m  the  yolks,  and  coyer  all  with  ham,  then  fhake  fome  pepoer 
on  the  ham,  and  put  on  the  top-cruft.  Bake  it  well,  have  ready 
W  on  xt  con}es  out  oven  fome  very  rich  beef  gravy,  enough 

a*  f  pIe  ’'.fa  on  the  cruft  again,  and  fend  it  to  table  hot. 

Will  not  be  fo  tender ;  lo  that  I  always  boil  my  ham 
one  day  and  bring  it  to  table,  and  the  next  day  make  a  pie  of 
n.  it  does  better  than  an  unboiled  ham.  If  you  put  two  large 
ow  s  m,  t  cy  will  make  a  fine  pie  >  but  that  is  according  to  your 

com-? 
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company,  more  or  lefs.  The  larger  the  pie,  the  finer  the  meat 
eats.  The  cruft  muft  be  the  fame  you  make  for  a  venifon  pafty. 
'  ou  fioould  pour  a  little  ftrong  gravy  into  the  pie  when  you 
maxe  it,  juft  to  bake  the  meat,  and  then  fill  it  up  when  it 
comes  out  of  the  oven.  Boil  fome.  truffles  and  morels  and  put 
into  the  pie,  which  is  a  great  addition,  and  fome  frefh  mufh- 
rooms,  or  dried  ones. 

To  make  a  pigeon  pie . 

iviAiCi-/  a  puff-pafte  crmi,  cover  your  difh,  let  your  pigeons 
be  very  nicely  picked  and  cleaned,  feafon  them  with  pepper  and 
fait,  and  put  a  good  piece  of  fine  frefh  butter,  with  pepper  and 
ialt^  in  their  bellies  ;  lay  them  in  your  pan,  the  necks,  foz- 
zards,  livers,  pinions,  and  hearts,  lay  between,  with  the  yolk 
ci  a  hard  egg  and  beef  fteak  in  the  middle;  put  as  much  wa¬ 
ter  as  will  aim  oft  fill  the  difh,  lay  on  the  top-cruft,  and  bake 
a  well.  This  is  the  beft  way  to  make  a  pigeon  pie;  but  the 
h  reach  fill  the  pigeons  with  a  very  high  force-meat,  and  lay 
force-meat  balls  round  the  infide,  with  afparagus-tops,  arti¬ 
choke-bottoms,  mulhrooms,  truffles  and  morels,  and  feafon 
high  ;  but  that  is  according  to  different  palates. 

To  make  a  giblet  pie. 

two  pair  of  giblets  nicely  cleaned,  put  all  but  the 
livers  into  afauce-pan,  with  two  quarts  of  water,  twenty  corns 
02  whole  pepper,  three  blades  or  mace,  a  bundleof  fweet-berbs, 
and  a  large  onion  ;  cover  them  clofe,  and  lei  them  ftew  very 
foftiy  till  they  are  quite  tender,  then  have  a  good  cruft  ready, 
cover  your  difh,  Jay  a  fine  rump  fteak  at  the  bottom,  feafoned 
with  pepper  and  fait ;  then  lay  in  your  giblets  with  the  livers^ 
and  ftrain  the  liquor  they  were  ftewed  in.  Seafon  it  with  fait, 

and  pour  into  your  pie;  put  on  the  lid,  and  bake  it  an  hour 
and  a  half. 


To  make  a  duck  pie. 

MAKE  a  puff-pafte  cruft,  take  two  ducks,  fcald  them  and 
make  them  very  clean,  cut  off  the  feet,  the  pinions,  the  neck, 
and  head,  all  clean  picked  and  fcalded,  with  the  gizzards,  li¬ 
vers  and  hearts;  pick  out  all  the  fat  of  the  infide,  lay  a  cruft 
all  over  the  difh,  feafon  the  ducks  with  pepper  and  fait,  infide 
^ ft ^  .pat,  lay  them  in  your  difh,  and  the  giblets  at  each  end 

feafoned  j 
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feafoned ;  put  In  as  much  water  as  will  almaft  £11  the  pic,  lay 
on  the  cruft,  and  bake  it,  but  not  too  much. 


To  make  a  chicken  pie. 


MAKE  a  puff-pafte  cruft,  take  two  chickens,  cut  them  t© 
pieces,  feafon  them  with  pepper  and  fait,  a  little  beaten  &iace9 
lay  a  force-meat  made  thus  round  the  fide  of  the  difh  :  take  half 
a  pound  of  veal,  half  a  pound  of  fuet,  beat  them  quite  fine  in  a 
marble  mortar,  with  as  many  crumbs  of  bread  ;  feafon  it  with  a 
very  little  pepper  and  fait,  an  anchovy  with  the  liquor,  cut  the 
anchovy  to  pieces,  a  little  lemon-peel  cut  very  fine  and  fhred 
final  1,  a  very  little  thyme,  mix  all  together  with  the  yolk  of  an 
egg,  make  fome  into  round  balls,  about  twelve,  the  reft  lay 
round  the  diift.  Lay  in  one  chicken  over  the  bottom  of  the 
d  fh,  take  two  fweet-  breads,  cut  them  into  five  or  fix  pieces,  lay 
them  all  over,  feafon  them  wjth  pepper  and  !ah\  ftrew  over 
them  hah  an  ounce  of  truffles  and  morels,  two  or  three  ariiehoke- 
bortoms  cut  to  pieces,  a  few  cocks-combs,  if  you  have  them,  a 
palate  boiled  tender  and  cut  to  pieces ;  then  lay  on  the  other  part 
©f  the  chicken,  put  half  a  pint  of  water  in,  and  cover  the  pie; 
bake  it  well,  and  when  it  comes  out  of  the  oven,  fill  it  with 
good  gravy,  lay  on  the  cruft,  and  fend  it  to  table. 


To  make  a  Chejhire  pork  pie . 


TAKE  a  loin  of  pork,  fkin  it,- cut  it  into  fteaks,  feafon  it 
with  fait,  nutmeg,  and  pepper;  make  a  good  cruft,  lay  a  layer 
of  pork,  then  a  large  layer  of  pippins  pared  and  cored,  a  little 
fugar,  enough  to  fweeten  the  pie,  then  another  layer  of  pork; 
put  in  half  a  pint  of  white  wine,  lay  fome  butter  on  the  top" 

and  clofe  your  pie.  If  your  pie  be  large,  it  will  take  a  pint  of 
white  wine,'. 


To  make  a  Bevonjhire  fquab  pie ; 

MAKE  a  good  cruft,  cover  the  difh  all  over,  put  at  the  hot- 
tom  a  layer  of  lliced  pippins,  ftrew  over  them  fome  fugar,  then 
a  layer  of  mutton  fteaks  cut  from  the  loin,  well  feafoned  with 
pepper  and  iait,  then  another  layer  of  pippins ;  peel  fome  onions 
and  luce  them  tnin,  lay  a  layer  all  over  the  apples,  then  a  layer 

mutton,  then  pippins  and  onions,  pour  in  a  pint  of  water ;  fo 
dole  your  pie  and  bake  it. 
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To  make  an  ox  cheek  pie . 

FIRST  bake  your  ox  cheek  as  at  other  times,  but  not  too 
much,  put  it  in  the  oven  over  night,  and  then  it  will  be  ready  the 
next  day  ;  make  a  fine  puff-pafte  cruft,  and  let  your  fide  and  top 
cruft  be  thick ;  let  your  difti  be  deep  to  hold  a  good  deal  of  gra¬ 
vy,  cover  your  difti  with  cruft,  then  cut  off  all  the  flefh,  ker¬ 
nels  and  fat  of  the  head,  with  the  palate  cut  in  pieces,  cut  the 
meat  into  little  pieces  as  you  do  for  a  hath,  lay  in  the  meat 
take  an  ounce  of  truffles  and  morels  and  throw  them  over  the 
meat,  the  yolks  of  fix  eggs  boiled  hard,  a  gill  of  pickled  mufti- 
rooms,  or  frelh  ones  is  better,  if  you  have  them  ;  put  in  a  good 
many  force-meat  balls,  a  few  artichoke- bottoms  and  afparagus- 
tops,  if  you  have  any,  Seafon  your  pie  with  pepper  and  fait  to 
your  palate,  and  fill  the  pie  with  the  gravy  it  was  baked  in.  If 
the  head  be  rightly  feafoned  when  it  comes  out  of  the  oven,  it 
will  want  very  little  more  ;  put  on  the  lid,  and  bake  it,  When 
the  cruft  is  done,  your  pie  will  be  enough, 

j to  make  a  Shropfhire  pief 

FIRST  make  a  good  puff-pafte  cruft,  then  cut  two  rabbits 
to  pieces,  with  two  pounds  of  fat  pork  cut  into  little  pieces ;  fea- 
fon  both  with  pepper  and  fait  to  your  liking,  then  cover  your 
difh  with  cruft,  and  lay  in  your  rabbits.  Mix  the  pork  with 
them,  take  the  livers  of  the  rabbits,  parboil  them,  and  beat 
them  in  a  mortar,  with  as  much  fat  bacon,  a  little  fweet-herbs 
and  fomeoyfters,  if  you  have  them.  Seafon  with  pepper,  fait 
and  nutmeg ;  mix  it  up  with  the  yolk  of  an  egg,  and  make  it 
into  balls.  Lay  them  here  and  there  in  your  pie,  fome  artichoke- 
bottoms  cut  in  dice,  and  cocks-combs,  if  you  have  them  * 
grate  a  fmall  nutmeg  over  the  meat,  then  pour  in  half  a  pint  of 
red  wine,  and  half  a  pint  of  water.  Clofe  your  pie,  and  bake 
it  an  hour  and  half  in  a  quick  oven,  but  not  too  fierce  an 
oven? 

To  wake  a  Tork/hire  Ghriftmas  pie* 

FIRST  make  a  good  Handing  cruft,  let  the  wall  and  bottom 
be  very  thick  ;  bone  a  turkey,  a  goofe,  a  fowl,  a  partridge,  and 
a  pigeon.  Seafon  them  all  very  well,  take  half  an  ounce  of 
mace,  half  an  ounce  of  nutmegs,  a  quarter  of  an  ounce  of  cloves 
and  half  an  ounce  of  black  pepper,  all  beat  fine  together,  two 
large  fjpoonfuls  pf  faft3  and  then  mix  ih$m  together,  Open  the 

fowls 
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fowls  all  down  the  back,  and  bone  them  ;  firft  the  pigeon,  then 
the  partridge,  cover  them  $  then  the  fowl,  then  the  goofe,  and 
then  the  turkey,  which  muft  be  large  ;  feafon  them  all  well  firft, 
and  lay  them  in  the  cruft,  fo  as  it  will  look  only  like  a  whole 
turkey ;  then  have  a  hare  ready  cafed,  and  wiped  with  a  clean 
cloth.  Cut  it  to  pieces ;  that  is,  joint  it  ;  feafon  it,  and  lay  it  as 
dole  as  you  can  on  one  fide ;  on  the  other  fide  woodcocks,  moor 
game,  and  what  fort  of  wild  fowl  you  can  get,  Se.afon  them 
well,  and  lay  them  clofe;  put  at  leaft  four  pounds  of  butter  into 
the  pie,  then  lay  on  your  lid,  which  muft  be  a  very  thick  one, 
and  let  it  be  well  baked.  It  muft  have  a  very  hot  oven,  and 
will  take  at  leaft  four  hours. 

This  cruft  will  take  a  buftiel  of  flour.  In  this  chapter  you 
will  fee  how  to  make  it.  Thefe  pies  are  often  fent  to  London 
in  a  box  as  prefents  ;  therefore  the  walls  muft  be  well  built. 

To  make  a  goofe  pie, 

HALF  a  peck  of  Hour  will  make  the  walls  of  a  goofe  pie2 
made  as  in  the  receipts  for  cruft.  Raife  your  cruftj uft  big  enough 
to  hold  a  large  goofe  ;  firft  have  a  pickled  dried  tongue  boiled 
tender  enough  to  peel,  cut  off  the  root,  bone  a  goofe  and  a 
large  fowl  ;  take  half  a  quarter  of  an  ounce  of  mace  beat  fine, 
a  large  tea-fpoonful  of  beaten  pepper,  three  tea-fpoonfulsof  fait; 
mix  all  together,  feafon  your  fowl  and  goofe  with  it,  then  lay 
the  fowl  in  the  goofe,  and  the  tongue  in  the  fowl,  and  the  goofe 
in  the  fame  form  as  if  whole.  Put  half  a  pound  of  butter  on 
the  top,  and  lay  on  the  lid.  This  pie  is  delicious,  either  hot 
or  cold,  and  will  keep  a  great  while.  A  flice  of  this  pie  cut 
down  acrofs  makes  a  pretty  little  fide-difh  for  fupper. 

To  make  a  venifon  pafiy, 

TAKE  a  neck  and  breaft  of  venifon,  bone  it,  feafon  it  with 
pepper  and  fait  according  to  your  palate.  Cut  the  breaft  in 
two  or  three  pieces ;  but  do  not  cut  the  fat  of  the  neck  if  you  can 
help  it.  Lay  in  the  breaft  and  neck-end  firft,  and  the  beft  end 
of  the  neck  on  the  top,  that  the  fat  may  be  whole ;  make  a 
good  rich  puff-pafte  cruft,  let  it  be  very  thick  on  the  ftdes,  a 
good  bottom  cruft,  and  thick  a- top  ;  cover  the  difh,  then  lay 
in  your  venifon,  put  in  half  a  pound  of  butter,  about  a  quarter 
of  a  pint  of  water,  clofe  your  pafty,  and  let  it  be  baked  two 
hours  in  a  very  quick  oven.  In  the  mean  time  fet  on  the  bones 
of  the  venifon  in  two  quarts  of  water,  with  two  or  three  blades 
of  mace,  an  onion,  a  little  piece  of  cruft  baked  crifp  and  brown, 

a  little 
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a  little  whole  pepper;  cover  it  clofe,  and  let  it  boil  foftly  over  a 
flow  fire  till  above  half  is  wafted,  then  ftrain  it  off.  When  the 
pafty  conies  out  of  the  oven,  lift  up  the  lid,  and  pour  in  the 
gravy. 

When  your  venifon  is  not  fat  enough,  take  the  fat  of  a  loin 
of  mutton,  fteep'ed  in  a  little  rape  vinegar  and  red  wine  twenty- 
four  hours,  then  lay  it  on  the  top  of  the  venifon,  and  clofe  your 
pafty.  It  is  a  wrong  notion  of  forne  people  to  think  venifon 
cannot  be  baked  enough,  and  will  firft  bake  it  in  a  falfe  cruft, 
and  then  bake  it  in  the  pafty  ;  by  this  time  the  fine  flavour  of 
the  venifon  is  gone.  No,  if  you  want  it  to  be  very  tender, 
wall]  it  in  warm  milk  and  water,  dry  it  in  clean  cloths  till  it 
is  very  dry,  then  rub  it  all  over  with  vinegar,  and  hang  it  in  the 
air.  Keep  it  as  long  as  you  think  proper,  it  will  keep  thus  a 
fortnight  good  ;  but  be  fure  there  be  no  moiftnefs  about  it;  if 
there  is,  you  muft  dry  it  well  and  throw  ginger  over  it,  and  it 
will  keep  a  long  time.  When  you  ufe  it,  juft  dip  it  in  lukewarm 
water,  and  dry  it.  Bake  it  in  a  quick  oven  ;  if  it  is  a  large  pafty, 
it  will  take  three  hours  ;  then  your  venifon  will  be  tender,  and 
have  all  the  fine  flavour.  The  ftioulder  makes  a  pretty  pafty, 
boned  and  made  as  above  with  the  mutton  fat. 

A  loin  of  mutton  makes  a  fine  pafty  :  take  a  large  fat  loin  of 
mutton,  let  it  hang  four  or  five  days,  then  bone  it,  leaving  the 
meat  as  whole  as  you  can  :  lay  the  meat  twenty-four  hours  in 
half  a  pint  of  red  wine  and  half  a  pint  of  rape  vinegar  5  then  take 
it  out  of  the  pickle,  and  order  it  as  you  do  a  pafty,  and  boil  the 
bones  in  the  fame  manner,  to  fill  the  pafty,  when  it  comes  out 
of  the  oven. 

-  -  * 

To  make  a  calf's  head  fie. 

CLEANSE  your  head  very  well,  and  boil  it  till  it  is  tender; 
then  carefully  take  off  the  flefh  as  whole  as  you  can,  take  out 
the  eyes  and  flice  the  tongue;  make  a  good  puff-pafte  cruft^ 
cover  the  difh,  lay  on  your  meat  throw  over  it  the  tongue,  lay 
the  eyes  cut  in  two,  at  each  corner.  Seafon  it  with  a  very  lit¬ 
tle  pepper  and  fait,  pour  in  half  a  pint  of  the  liquor  it  was  boiled 
in,  lay  a  thin  top-cruft  on,  and  bake  it  an  hour  in  a  quick 
oven.  In  the  mean  time  boil  the  bones  of  the  head  in  two 
quarts  of  liquor,  with  two  or  three  blades  of  mace,  half  a 
quarter  of  an  ounce  of  whole  pepper,  a  large  onion,  and  a  bun¬ 
dle,  of  fweet-herbs.  Let  it  boil  till  there  is  about  a  pint,  then 
ftrain  it  off,  and  add  two  fpoonfuls  of  catchup,  three  of  red 
wine,  a  piece  of  butter  as  big  as  a  walnut  rolled  in  flour,  half 

an 
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an  ounce  of  truffles  and  morels.  Seafon  with  fait  to  your  palate* 
Boil  it,  and  have  half  the  brains  boiled  with  fome  fage  ;  beat 
them,  and  twelve  leaves  of  fage  chopped  fine ;  ftir  all  together, 
and  give  it  a  boil  ;  take  the  other  part  of  the  brains,  and  beat 
them  with  fome  of  the  fage  chopped  fine,  a  little  lemon-peel 
minced  fine,  and  half  a  final]  nutmeg  grated.  Beat  it  up  with 
an  egg,  and  fry  it  in  little  cakes  of  a  fine  light  brown  ;  boil  fix 
eggs  hard,  take  only  the  yolks ;  when  your  pie  comes  out  of  the 
oven  take  off  the  lid,  lay  the  eggs  and  cakes  over  it,  and  pour 
the  fauce  all  over.  Send  it  to  table  hot  without  the  lid.  This 
Is  a  fine  difh  ;  you  may  put  in  it  as  many  fine  things  as  you 
pleafe,  but  it  wants  no  more  addition. 

fo  make  a  tort . 

FIRST  make  a  fine  puff- pafte,  cover  your  difh  with  the  cruft, 
make  a  good  force-meat  thus :  take  a  pound  of  veal,  and  a  pound' 
of  beef-fuet,  cut  them  fmall,  and  beat  them  fine  in  a  mortar. 
Seafon  it  with  a  fmall  nutmeg  grated,  a  little  lemon-peel  Hired 
fine,  a  few  fweet-herbs,  not  too  much,  a  little  pepper  and  fait, 
juft  enough  to  feafon  it,  the  crumb  of  a  penny  loaf  rubbed  fine  j 
mix  it  up  with  the  yolk  of  an  egg,  make  one  third  into  balls, 
and  the  reft  lay  round  the  fides  of  the  difh.  Get  two  fine  large 
veal  fweet-breads,  cut  each  into  four  pieces ;  two  pair  of  lamb- 
ftones,  each  cut  in  two,  twelve  cocks-combs,  half  an  ounce  of 
truffles  and  morels,  four  artichoke-bottoms  cut  each  into  four 
pieces,  a  few  afparagus-tops,  fome  frefh  mufflrooms,  and  fome 
pickled  ;  put  all  together  in  your  difh. 

Lay  firft  your  fweet- breads,  then  the  artichoke-bottoms,  then 
the  cocks-combs,  then  the  truffles  and  morels,  then  the  afpara- 
gus,  then  the  mufflrooms,  and  then  the  force-meat  balls.  Sea¬ 
fon  the  fweetfflreads  with  pepper  and  fait;  fill  your  pie  with 
water,  and  put  on  the  cruft.  Bake  it  two  hours. 

As  to  fruit  and  fifh  pies,  you  have  them  in  the  chapter  for 
Lent. 

fo  wake  mince  pies  the  heft  way . 

TAKE  three  pounds  of  fuet  Hired  very  fine,  and  chopped  as 
fmall  as  poffible,  two  pounds  of  raifins  ftoned,  and  chopped  as 
fine  as  poffible,  two  pounds  of  currants  nicely  picked,  waffled, 
rubbed,  and  dried  at  the  fire,  half  a  hundred  of  fine  pippins, 
pared,  cored,  and  chopped  fmall,  half  a  pound  of  fine  fugar 
pounded  fine,  a  quarter  of  an  ounce  of  mace,  a  quarter  of  an  _ 
ounce  of  cloves,  two  large  nutmegs  ;  all  beat  fine;  put  all  to- 
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getber  Into  a  great  pan,  and  mix  it  well  together  with  halfa  pint 
of  brandy,  and  half  a  pint  of  fack ;  put  it  down  clofe  in  a  ftone- 
pot,  and  it  will  keep  good  four  months.  When  you  make  your 
pies,  take  a  little  difh,  fomething  bigger  than  a  foup-plate,"  lay 
a  very  thin  cruft  all  over  it,  lay  a  thin  layer  of  meat,  and  then  a 
thin  layer  of  citron  cut  very  thin,  then  a  layer  of  mince-meat, 
and  a  thin  layer  of  orange-peel  cut  thin,  over  that  a  little  meat, 
fqueeze  half  the  juice  of  a  fine  Seville  orange  or  lemon,  and 
pour  in  three  fpoonfuls  of  red  wine;  lay  on  your  cruft,  and  bake 
it  nicely.  Thefe  pies  eat  finely  cold.  If  you  make  them  in  lit¬ 
tle  patties,  mix  your  meat  and  fweet-meats  accordingly.  If  you 
chufe  meat  in  your  pies,  parboil  a  neat’s  tongue,  peel  it,  and 
chop  the  meat  as  fine  as  poftible,  and  mix  with  the  reft  ;  or  tw® 
pounds  of  the  infide  of  a  furloin  of  beef  boiled. 


Tort  dee  moy. 

'  MAKE  puff-pafte,  and  lay  round  your  difti,  then  a  layer  of 
bifcuit,  and  a  layer  of  butter  and  marrow,  and  then  a  layer  of 
all  forts  of  fweetmeats,  or  as  many  as  you  have,  and  fo  do  till 
your  difh  is  full  ;  then  boil  a  quart  of  cream,  and  thicken  It 
with  four  eggs,  and  a  fpoonful  of  orange  flower- water.  Sweeten 
it  with  fugar  to  your  palate,  and  pour  over  the  reft.  Half  an 
hour  will  bake  it. 

To  make  orange  or  lemon  tarts . 

TAKE  fix  large  lemons,  and  rub  them  very  well  with  fait 
snd  put  them  in  water  fpr  two  days,  with  a  handful  of  fait  in  it; 
then  change  them  into  frefh  water  every  day,  (without  fait'  for 
a  fortnight,  then  boil  them  for  two  or  three  hours  till  the}/  are 
tender,  then  cut  them  into  half  quarters,  and  then  cut  them 
three-corner-ways,  as  thin  as  you  can  :  take  fix  pippins  pared* 
cored,  and  quartered,  and  a  pint  of  fair  water.  Let  them  boil 
till  the  pippins  break;  put  the  liquor  to  your  orange  or  lemon* 
and  half  the  pulp  of  the  pippins  well  broken,  and  a  pound  of 
fugar.  Boil  thefe  together  a  quarter  of  an  hour,  then  put  it  in 
a  gallipot,  and  fqueeze  an  orange  in  it:  if  it  be  a  lemon  tart 
fqueeze  a  lemon  ;  two  fpoonfuls  is  enough  for  a  tart.  Your 
patty  pans  muft  be  frnall  and  fhallow.  Put  fine  puft-pafte,  ami 
very  thin;  a  little  while  will  bake  it.  Juft  as  your  tarts  are 
going  into  the  oven,  with  a  feather,  or  brufh,  do  them  over 
with  melted  butter,  and  then  lift  double-refined  fugar  over 
them ;  and  this  is  a  pretty  iceing  on  them. 


\ 
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tfo  make  different  forts  of  tarts . 

IF  you  bake  in  tin-patties,  butter  them,  and  you  muft  put  a 
little  cruft  all  over,  becaufe  of  the  taking  them  out ;  if  in  china* 
orglafs,  no  cruft  but  the  top  one.  Lay  fine  fugar  at  the  bottom, 
then  your  plums,  cherries,  or  any  other  fort  of  fruit,  and  fugar 
at  top;  then  put  on  your  lid,  and  bake  them  in  a  flack  oven. 
Mince  pies  muft  be  baked  in  tin-patties,  becaufe  taking  them 
out,  and  puff-pafte  is  beft  for  them.  Ail  fweet  tarts  the  beaten 
cruft  is  beft;  but  as  you  fancy.  You  have  the  receipt  for  the 
cruft  in  this  chapter.  Apple,  pear,  apricot,  &c.  make  thus  ; 
apples  and  pears,  pare  them,  cut  them  into  quarters,  and  core 
them  ;  cut  the  quarters  acrofs  again,  fet  them  on  in  a  fauce-pan 
with  juft  as  much  water  as  will  barely  cover  them,  let  them 
firnmer  on  a  flow  fire  juft  till  the  fruit  is  tender;  put  a  good 
piece  of  lemon-peel  in  the  water  with  the  fruit,  then  have  your 
patties  ready.  Lay  fine  fugar  at  bottom,  then  your  fruit,  and  a 
littie  fugar  at  top;  that  you  muft  put  in  at  your  difcretion* 
Pour  over  each  tart  a  tea-fpoonful  of  lemon -juice,  and  three 
Lea-fpoonfuls  of  the  liquor  they  were  boiled  in ;  put  on  your 
lid,  and  bake  them  in  a  flack  oven.  Apricots  do  the  fame 
way  only  do  not  ufe  lemon. 

As  to  preferved  tarts,  only  lay  in  your  preferved  fruit,  and  put 
a  very  thin  cruft  at  top,  and  let  them  be  baked  as  little  as  poflible ; 
but  if  you  would  make  them  very  nice,  have  a  large  patty,  the 
fize  you  would  have  your  tart.  Make  your  fugar  cruft,  roll  it  as 
thick  as  a  halfpenny ;  then  butter  your  patties,  and  cover  it. 
Shape  your  upper  cruft  on  a  hollow  thing  on  purpofe,  the  fize  of 
your  patty,  and  mark  it  with  a  marking-iron  for  that  purpofe, 
in  what  fhape  you  pleafe,  to  be  hollow  and  open  to  fee  the  fruit 
through  ;  then  bake  your  cruft  in  a  very  flack  oven,  not  to  dis¬ 
colour  it,  but  to  have  it  crifp.  When  the  cruft  is  cold,  very 
carefully  take  it  out,  and  fill  it  with  what  fruit  you  pleafe,  lay 
on  the  lid,  and  it  is  done;  therefore  if  the  tart  is  not  eat,  your 
iweetmeat  is  not  the  worfe,  and  it  looks  genteel. 

Pafte  for  tarts . 

ONE  pound  of  flour,  three  quarters  of  a  pound  of  butter; 
mix  up  together,  and  beat  well  with  a  rolling-pin. 

Another  pafte  for  tarts. 

HALF  a  pound  of  butter,  half  a  pound  of  flour,  and  half  a 
pound  of  fugar ;  mix  it  well  together,  and  beat  it  with  a  rolling- 
pin  well,  then  roil  it  out  thin. 

Puff- 
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Puff-pafte. 

f.  ■  *\  v 

1  AKn,  a  quarter  of  a  peck  of  flour,  rub  fine  half  a  pound 
Oi  batter,  a  little  fair,  make  it  tip  into  a  light  pafte  with  cold 
Water,  juft  fluff  enough  to  work  it  well  up;  then  roll  it  out,  and 
flick  pieces  of  butter  all  over,  and  ftrew  a  little  flour  ;  roll  it  up 
and  roll  it  out  again  ;  and  fo  do  nine  or  ten  times,  till  you  have 
rolled  in  a  pound  and  a  half  of  butter.  This  cruft  is  moftly 
tiled  for  all  forts  of  pies. 

ft'  '  «  "* 

A  good  cruft  for  great  pies . 

TO  a  peck  of  flour  add  the  yolks  pf  three  eggs  ;  then  boil 
lome  water,  and  put  in  half  a  pound  of  fried  fuet,  and  a  pound 
and  half  of  butter.  Skim  oft'  the  butter  and  fuet,  and  as  much 
or  the  nquor  as  will  make  it  a  light  good  cruft;  work  it  ud 
well,  and  roll  it  out.  P 

A  ft  an  ding  cruft  for  great  pies . 

TAKE  a  peck  of  flour;  and  fix  pounds  of  butter,  boiled  in  a 
gallon  of  v/ater  ;  fkim  it  off  into  the  flour,  and  as  little  of  the 
liquor  as  you  can  ;  work  it  well  up  into  a  pafte,  then  pull  it 
into  pieces  till  it  is  cold,  then  make  it  up  in  what  form  you 
will  have  it.  This  is  fit  for  the  walls  of  a  goofe  pie. 

A  cold  cruft . 

TO  three  pounds  of  flour  rub  in  a  pound  and  a  half  of  but** 
tef;  break  in  two  eggs,  and  make  it  up  with  cold  water. 


A  dripping  cruft . 

TAKE  a  pound  and  half  of  beef* dripping,  boil  it  in  water, 
ftrain  it,  then  let  it  ftand  to  be  cold,  and  take  off  the  hard  fat  ; 
fcrape  it,  boil  it  fo  four  or  five  times  ;  then  work  it  well  up  into 
three  pounds  of  flour,  as  fine  as  you  can,  and  make  it  up  into 
pafte  with  cold  water.  It  makes  a  very  fine  cruft. 

f  •  ,  *  ' 

A  cruft  for  ciftards . 

TAKE  half  a  pound  of  flour,  fix  ounces  of  butter,  the  yolks 
of  two  eggs,  three  fpoonfuls  of  cream  ;  mix  them  together,  and 
Jet  them  ftand  a  quarter  of  an  hour,  then  work  it  up  and  down, 
and  roll  it  very  thin. 

h  Pafte 


f 
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P aft e  for  crackling  cruft . 

BLANCH  four  handfuls  of  almonds,  and  throw  them  into 
water,  then  dry  them  in  a  cloth,  and  pound  them  in  a  mortar 
very  fine,  with  a  little  orange-flour  water,  and  the  white  of  an 
egg.  When  they  are  well  pounded,  pafs  them  through  a  coarfe 
hair-fieve,  to  clear  them  from  all  the  lumps  or  clods ;  then  fpread 
it  on  a  difh  till  it  is  very  pliable  ;  let  it  ftand  for  a  while,  then 
roll  out  a  piece  for  the  under-crufi:,  and  dry  it  in  the  oven  on 
the  pie-pan,  while  other  paftry  works  are  making  ;  as  knots, 
cyphers.  Sec.  for  garnifliing  your  pies. 


CHAP.  IV. 

For  Lent,  or  a  fail  dinner  •,  a  number  of  good  difhes, 
which  you  may  make  ufe  of  for  a  table  at  any 
other  time. 

A  pcafe  foup . 

BOIL  a  quart  of  fplit  peas  in  a  gallon  of  water;  when  they 
are  quite  foft,  put  in  half  a  red  herring,  or  two  anchovies,  a 
good  deal  of  whole  pepper,  black  and  white,  two  or  three  blades 
of  mace,  four  or  five  cloves,  a  bundle  of  fweet-herbs,  a  large 
onion,  and  the  green  tops  of  a  bunch  of  celery,  a  good  bundle - 
of  dried  mint ;  cover  them  clofe,  and  let  them  boil  foftly  till 
there  is  about  two  quarts ;  then  ftrain  it  off,  and  have  ready  the 
white  part  of  the  celery  waftied  clean,  and  cut  fmall,  and  ftewed 
tender  in  a  quart  of  water,  fome  fpinach  picked  and  waftied 
clean,  put  to  the  celery  ;  let  them  ftew  till  the  ware1*  is  quite 
wafted,  and  put  it  to  your  foup. 

Take  a  French  roll,  takeout  the  crumb,  fry  the  cruft  brown 
in  a  little  frefn  butter,  take  fome  fpinach,  ftew  it  in  a  little  but¬ 
ter,  after  it  is  boiled  ;  and  fill  the  roll ;  take  the  crumb,  cut  it  in 
pieces,  beat  it  in  a  mortar  with  a  raw  egg,  a  little  fpinach,  and 
a  little  forrei,  a  little  beaten  mace,  and  a  little  nutmeg,  and  an 
anchovy  ;  then  mix  it  up  with  your  hand,  and  roll  them  into 
balls  with  a  little  Hour,  and  cut  fome  bread  into  dice,  and  fry 
them  crifp  ;  pour  your  foup  into  your  difib,  put  in  the  balls  and 
bread,  and  the  roll  in  the  middle.  Garnsfh  your  difh  with  fpi¬ 
nach  ;  if  it  wants  fait,  you  muft  feafon  it  to  your  palate,  rub  in 
fome  dried  mint. 

1  green 
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A  green  peafe  foup. 

TAKE  a  quart  of  old  green  peafe,  and  boil  them  till  they  are 
quite  tender  as  pap,  in  a  quart  of  water;  then  (train  them 
through  a  fteve,  and  boil  a  quart  of  young  peafe  in  that  water, 
in  tne  mean  time  put  the  old  peaie  into  a  fiieve,  pour  half  a 
pound  of  melted  butter  over  them,  and  drain  them  through  the 
fieve  with  the  back  of  a  fpoon,  till  you  have  got  all  the^pulo. 
When  the  young  peafe  are  boiled  enough,  add  the  pulp  and 
butter  to  the  young  peafe  and  liquor  ;  dir  them  together  till  they 
are  fmoath,  and  feafon  with  pepper  and  fait.  You  may  fry  a 
Frencn  rod,  and  let  it  fwim  in  the  dift.  if  you  like  it,  boil  a 
bundle  of  mint  in  the  peafe. 

VI  ■  * 

Another  green  peafe  foup. 

TAK  E  a  quart  of  green  peaie,  boil  them  in  a  gallon  of  water-, 
With  a  bundle  of  mint,  and  a  few  fweet-herbs,  mace,  clove5,  and 
whole  pepper,  $1  they  are  tender;  then  drain  them,  liquor 
and  all,  through  a  coarfe  fieve,  till  the  pulp  is  drained.  Put 
this  liquor  into  afauce  pan,  put  to  it  four  heads  of  celery  clean 
walked  and  cut  fmall,  a  handful  of  fpinach  clean  wadied  and 
ctu  fmall,  a  lettuce  cut  fmall,  a  fine  leek  cut  fma]!,  a  quart  of 
jg.ecii  peafe,  a  littie  fait  1  cover  them;  and  let  them  boil  very 
foftly  till  there  is  about  two  quarts,  and  that  the  celery  is  ten¬ 
der.  1  hen  fend  it  to  table. 

?  *r  you  bke  it,  you  may  add  a  piece  of  burnt  butter  to  it, 
about  a  quarter  of  an  hour  before  the  foup  is  enough* 


Soup  meagre. 

i  AKE  hair  a  pound  of  butter,  put  it  into  a  deep  dew-pan® 
Ihake  it  about,  ana  let  it  Hand  till  it  has  done  making  a  noife  ; 
then  iiavc  ready  fix  middling  onions  peeled  and  cut  fmall,  throw 
them  in,  and  fhake  them  about.  lake  a  bunch  of  celery 

1  clean  wadied  and  picked,,  cut  it  in  pieces  half  as  long  as  your 

2  finger,  a  large  handful  of  fpinach  clean  wafted  and  picked,  a 
?  good  lettuce  clean  wafted,  if  yoU  have  it,  and  cut  fmall,  a  little 
‘bundle  of  parfley  chopped  fine  ;  ftake  all  this  well  together  in 

the  pan  for  a  quarter  of  an  hour,  then  ftake  in  a  little  flour,  dir 
!  together,  and  pour  into  the  dew-pan  two  quarts  of  boding 
water ;  take  a  handful  of  dry  bard  crud,  throw  in  a  tea-fpoonful 
of  beaten  pepper,  three  blades  of  mace  beat  fine,  dir  all  together 
and  let  it  boil  foftly  half  an  hour;  then  take  it  off  the  fire, 
and  beat  up  the  yolks  of  two  eggs  and  dir  in,  and  one  fpoonfu! 

L  2  0f 
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of  vinegar  ;  pour  it  into  the  foup-difh,  and  fend  it  to  table.  If 
you  have  any  green  peas,  boil  half  a  pint  in  the  foup  for  change. 


T o  make  an  onion  foup . 

TAKE  half  a  pound  of  butter,  put  it  into  a  ftew-pan  on 
the  fire,  let  it  all  melt,  and  boil  it  till  it  has  done  making  any 
noife  ;  then  have  ready  ten  or  a  dozen  middling  onions  peeled 
and  cut  fmall,  throw  them  into  the  butter,  and  let  them  fry  a 
quarter  of  an  hour ;  then  fhake  in  a  little  flour,  and  ftir  them 
round  ;  fhake  your  pan,  and  let  them  do  a  few  minutes  longer, 
then  pour  in  a  quart  or  three  pints  of  boiling  water,  ftir  them 
round,  take  a  good  piece  of  upper-cruft,  the  ft  ale  ft  bread  you 
have,  about  as  big  as  the  top  of  a  penny-loaf  cut  fmall,  and 
throw  it  in.  Seafon  with  fait  to  your  palate.  Let  it  boil  ten 
minutes,  {birring  it  often ;  then  take  it  off  the  fire,  and  have 
ready  the  yolks  of  two  eggs  beat  fine,  with  half  a  fpaonful  of 
vinegar ;  mix  forne  of  the  foup  with  them,  then  ftir  it  into  your 
foup  and  mix  it  wfll,  and  pour  it  into  your  difh.  This  is  a  de¬ 
licious  difh. 


fto  make  an  eel  foup, 

TAKE  eels  according  to  the  quantity  of  foup  you  would 
make  :  a  pound  of  eels  will  make  a  pint  of  good  foup  ;  fo  to 
every  pound  of  eels  put  a  quart  of  water,  a  cruft  of  bread,  two 
or  three  blades  of  mace,  a  little  whole  pepper,  an  onion,  and  a 
bundle  of  fvveet-herbs  cover  them  clofe,  and  let  them  boil  till 
half  the  liquor  is  wafted;  then  drain  it,  and  toaft  feme  bread,  r 
and  cut  it  final),  lay  the  bread  into  the  difh,  and  pour  in  yoiif  I 
foup.  If  you  have  a  itew-hole,  fet  the  difh  over  it  for  a  minute,, 
and  lend  it  to  table.  If  you  find  your  foup  not  rich  enough,  your  j 
mure  let  it  boil  till  it  is  as  ftrong  as  you  would  have  it.  You? 
may  make  this  foup  as  rich  and  good  as  if  it  was  meat ;  you 
may  add  a  piece  of  carrot  to  brown  it. 

To  make  a  crawfifh  foup,  j 

TAKE  a  carp,  a  large  eel,  half  a  -thornback,  cleanfe  and 
wafh  them  clean,  put  them  into  a  clean  fauce-pan,  or  little 
pot,  put  to  them  a  gallon  of  water,  the  cruft  of  a  penny  loafy 
ikim  them  well,  feafon  it  with  mace,  cloves,  whole  pepper,  black 
and  white,  an  onion,  a  bundle  of  fweet-herbs,  feme  parfiey,  a, 
piece  of  ginger,  let  them  boil  by  themfelves  clofe  covered,  then 
take  the  tails  of  half  a  hundred  crawfifn,  pick  out  the  bag,. 
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and  all  the  woolly  parts  that  are  about  them,  put  them  into  a 
fauce-pan,  with  two  quarts  of  water,  a  little  fait,  a  bundle  of 
fweet-herbs:  let  them  ftew  foftly,  and  when  they  are  ready  to 
boil,  take  out  the  tails,  and  beat  all  the  other  part  of  the  cfaw- 
fifh  with  the  fhells,  and  boil  in  the  liquor  the  tails  came  out 
or,  with  a  blade  of  mace,  till  it  comes  to  about  a  pint,  ftrain  it 
through  a  clean  fieve,  and  add  it  to  the  fifh  a-boiling.  Let  all 
boil  foftly,  till  there  is  about  three  quarts ;  then  ftrain  it  off  thro" 
a  coarfe  fieve,  put  it  into  your  pot  again,  and  if  it  wants  fait 
you  muff  put  fome  in,  and  the  tails  of  the  crawfifh  and  lobffer : 
jtak.e  out  all  the  meat  and  body,  and  chop  it  very  fmall,  and  add 
.to  it ;  take  a  French  roll  and  fry  it  crifp,  and  add  to  it.  Let 
them  ftew  all  together  for  a  quarter  of  an  hour.  You  may 
flew  a  carp  with  them  ;  pour  your  foup  into  your  difh,  the  roll 
i  wimming  in  the  middle. 

When  you  haye  a  carp,  there  fhould  he  a  roll  on  each  fide. 
G'arnifh  the  difh  with  crawfifh.  If  your  crawfifh  will  not  lie 
;on  the  Tides  of  your  difh,  make  a  little  pafte,  and  lay  round  the 
rim.  and  lay  the  filTi  on  that  all  round  the  difh. 

Take  care  that  your  foup  be  well  feafoned,  but  not  too  high. 


To  make  a  mujcle  foup , 

GET  a  hundred  of  mulcles,  wafh  them  very  clean,  put  them 
into  a  ftew-pan,  cover  them  clofe  :  let  them  hew  till  they  open, 
then  pick  them  out  of  the  fhells,  ftrain  the  liquor  through  a 
fine  lawn  fieve  to  your  muffles,  and  pick  the  beard  or  crab  out, 
If  any. 

Take  a  dozen  crawfifh,  beat  them  to  mafh,  with  a  dozen  of 
almonds  blanched,  and  beat  fine;  then  take  a  final!  parfnip  and 
a  carrot  fcraped,  and  cut  in  thin  flices,  fry  them  brown  with  a 
little  butter;  then  take  two  pounds  of  any  frefh  fifh,  and  boil 
in  a  gallon  of  water,  with  a  bundleof  fweet-herbs,  a  large  onion 
ftuck  with  cloves,  whole  pepper,  black  and  white,  a  little 
parftey,  a  little  piece  of  horfe-raddifh,  and  fait  the  muffle  li¬ 
quor,  the  crawfifh  and  almonds.  Let  them  boil  till  half  is  waft¬ 
ed,  then  ftrain  them  through  a  fieve,  put  the  foup  into  a  fauce- 
pan,  put  in  twenty  of  the  muffles,  a  few  mufhrooms,  and  truf¬ 
fles  cut  fmall,  and  a  leek  wafhed  and  cut  very  fmall :  take  two 
French  rolls,  take  out  the  crumb,  fry  it  brown,  cut  it  into  little 
pieces,  put  it  into  the  foup,  let  it  boil  altogether  for  a  quarter  of 
an  hour,  with  the  fried  carrot  and  parfnip  ;  in  the  mean  while 
take  the  cruft  of  the  rolls  fried  crifp ;  take  half  a  hundred  of  the 
muffles,  a  quarter  of  a  pound  of  butter,  a  fpoonful  of  water, 

L  3  fhake 
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£hake  in  a  little  Hour,  fet  them  on  the  fire,  keeping  the  fauce« 
pan  fhaking  all  the  time  till  the  butter  is  melted.  Seafon  it 
with  pepper  and  fait,  beat  the  yolks  of  three  eggs,  put  them  in, 
flir  them  all  the  time  for  fear  of  curdling,  grate  a  little  nutmeg  5 
when  it  is  thick  and  fine,  fill  the  rolls,  pour  your  foup  into  the 
difh,  put  in  the  rolls,  and  lay  the  reft  of  the  mufcles  round  the 
rim  of  the  difh, 

To  make  a  fcate  or  thornback  foup . 

TAKE  two  pounds  of  fcate  or  thornback,  fkin  it  and  boil  it 
in  fix  quarts  of  water.  When  it  is  enough,  take  it  up,  pick 
off  the  flefh  and  lay  it  by  ;  put  in  the  bones  again,  and  about 
two  pounds  of  any  frefti  filh,  a  very  little  piece  of  lemon- peel, 
a  bundle  of  fweet- herbs,  whole  pepper,  two  or  three  blades  of 
mace,  a  little  piece  of  horfe-raddifh,  the  cruft  of  a  penny-loaf, 
a  little  parfley  ;  cover  it  clofe  and  let  it  boil  till  there  is  about 
two  quarts,  then  ftrain  it  off  and  add  an  ounce  of  vermicelli, 
let  it  on  the  fire,  and  let  it  boil  foftly.  In  the  mean  lime  take 
a  French  roll,  cut  a  little  hole  in  the  top,  take  out  the  crumb, 
fry  the  cruft  brown  in  butter,  take  the  flefh  off  the  fifh  you  laid 
by,  cut  it  into  little  pieces,  put  it  into  a  fauce-pan,  with  two 
or  three  fpoonfuls  of  the  foup,  {hake  in  a  little  dour,  put  in  a 
piece  of  butter,  a  little  pepper  and  fait ;  {hake  them  together  in 
the  fauce-pan  over  the  fire  till  it  is  quite  thick,  then  fill  the  roll 
with  it,  pour  your  foup  into  your  difh,  let  the  roll  fwirn  in  the 
middle,  and  fend  it  to  table. 

To  make  an  oyfler  foup . 

YOUR  ftock  muff  be  made  of  any  fort  of  fifh  the  place 
affords;  let  there  he  about  two  quarts,  take  a  pint  of  oyfters, 
beard  them,  put  them  into  a  fauce-pan,  ftrain  the  liquor,  let 
them  (lew  two  or  three  minutes  in  their  own  liquor,  then  take 
the  hard  parts  of  the  oyfters,  and  beat  them  in  a  mortar,  with 
the  yolks  of  four  hard  eggs  ;  mix  them  with  feme  of  the  foup, 
put  them  with  the  other  part  of  the  oyfters  and  liquor  into  a 
iauce-pan,  a  little  nutmeg,  pepper,  and  fait;  flir  them  well  to-* 
gether,  and  let  it  b.oil  a  quarter  of  an  hour,  Difh  it  up,  and 
(end  it  to  table. 

To  make  an  almond  foup . 

TAKE  3  quart  of  almonds,  blanch  them,  and  beat  them 
in  a  marble  mortar,  with  the  yolks  of  twelve  hard  till 

they  aie  a  fine  paf(e  mix  them  by  degrees,  with  two  quarts  of 
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new  milks  a  quart  of  cream,  a  quarter  of  a  pound  of  double- 
refined  fugar,  beat  fine,  a  penny-worth  of  orange-flour  water, 
flir  all  well  together;  when  it  is  well  mixed,  fet  it  over  a  flow 
fire,  and  keep  it  ftirring  quick  all  the  while,  till  you  find  it  is 
thick  enough  ;  then  pour  it  into  your  difh,  and  fend  it  to  table. 
If  you  don’t  be  very  careful,  it  will  curdle. 

To  make  a  rice  foup . 

TAKE  two  quarts  of  water,  a  pound  of  rice,  a  little  cinna¬ 
mon  ;  cover  it  ch>fe,  and  let  it  lirnmer  very  foftly  till  the  rice 
is  quite  tender  :  take  out  the  cinnamon,  then  fweeten  it  to  your 
palate,  grate  half  a  nutmeg,  and  let  it  ftand  till  it  is  cold;  then, 
beat  up  the  yolks  of  three  eggs,  with  half  a  pint  of  white  wine, 
mix  them  very  well,  then  flir  them  into  the  rice,  fet  them  on 
a  flow  fire,  and  keep  (birring  all  the  time  for  fear  of  curdling. 
When  it  is  of  a  good  thicknefs,  and  boiis,  take  it  up.  Keep 
flirting  it  till- you  put  it  into  your  diih. 

To  make  a  barley  foup . 

TAKE  a  gallon  of  water,  half  a  pound  of  barley,  a  blade  or 
two  of  mace,  a  large  cruft  of  bread,  a  little  lemon-peel.  Let 
it  boil  till  it  comes  to  two  quarts,  then  add  half  a  pint  of  white 
wine,  and  fweetsen  to  your  palate. 

*  j 

To  make  a  turnip  foup „ 

TAKE  a  gallon  of  water,  and  a  bunch  of  turnips,  pare  them, 
fave  three  or  four  out,  put  the  reft  into  the  water,  witn  half  an 
ounce  of  whole  pepper,  an  onion  ftuck  with  cloves,  a  blade  of 
mace,  half  a  nutmeg  bruifed,  a  little  bundle  of  fvveet- herbs, 
and  a  large  cruft  of  bread.  Let  thefe  boil  an  hour  pretty  faft, 
then  drain  it  through  a  iieve,  fqueezing  the  turnips  through  ; 
wafh  and  cut  a  bunch  of  celery  very  fmall,  fet  it  on  in  the  li¬ 
quor  on  the  fire,  cover  it  clofe,  and  let  it  ftew.  In  the  mean 
time  cut  the  turnips  you  faved  into  dice,  and  two  or  three  fmall 
carrots  clean  fcraped,  and  cut  in  little  pieces  :  put  half  thefe  tur¬ 
nips  and  carrots  into  the  pot  with  the  celery,  and  the  other  half 
fry  brown  in  frefh  butter.  You  muft  flour  them  firft,  and  two 
or  three  onions  peeled,  cut  in  thin  flices,  and  fried  brown  ;  then 
put  them  all  into  the  foup,  with  an  ounce  of  vermicelli.  Let 
your  foup  boil  foftly  till  the  celery  is  quite  tender,  and  your  foup 
good.  Seafon  it  with  fait  to  your  palate. 

L  4  Tt 
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To  make  an  egg  foup. 

BEAT  the  yolks  of  two  eggs  in  your  difh,  with  a  piece  of 
butter  as  big  as  a  hen’s  egg,  take  a  tea-kettle  of  boiling  water 
in  one  hand,  and  a  fpoon  in  the  other,  pour  in  about  a  quart  by 
degrees,  then  keep  flirting  it  all  the  time  well  till  the  eggs  are 
well  mixed,  and  the  butter  melted  ;  then  pour  it  into  a  fauce- 
pan,  and  keep  ftirring  it  all  the  time  till  it  begins  to  fimmer, 
Bake  it  off  the  fire,  and  pour  it  between  two  veflejs,  out  of  one 
into  another,  till  it  is  quite  fmootfi,  and  has  a  great  froth.  Set 
it  on  the  file  again,  keep  ftirring  it  till  it  is  quite  hotq  then  pour 
it  into  the  foup-difh,  and  fend  it  to  table  hot* 

'  i 

To  make  peafe  porridge . 

TAK.E  a  quart  of  green  peafe,  put  to  them  a  quart  of  water, 
a  bundle  or  dried  mint,  and  a  little  faltc  Bet  them  boil  till  the 
peafe  are  quite  tender ;  then  put  in  fome  beaten  pepper,  a  piece 
of  butter  as  big  as  a  walnut,  rolled  in  flour,  ftir  it  all  together, 
and  let  it  boil  a  few  minutes  :  then  add  two  quarts  of  miik? 

let  it  boil  a  quarter  of  an  hour,  take  out  the  mint,  and  ierve 

it  up,  '  1  5 

i  a  ■  ’  '  ? 

To  make  a  white  pot . 

TAKE  two  quarts  of  new  milk,  eight  eggs,  and  half  the 
whites,  oeat  up  with  a  little  rofe  water,  a  nutmeg,  a  quar¬ 
ter  of  a  pound  of  fugar ;  cut  a  penny  loaf  i.-Tvery  thin 
flices,  ana  pour  your  milk  and  eggs  over.  Put  a  little  bit  of 

fweet  butter  on  the  top.  Bake  it  in  a  flow  oven  naif  an 
nourc 


To  make  a  rice  white  pot. 

.  ®0IL  a  P0l;nd  of  rice  in  two  quarts  of  new  milk,  till  j 
JS  tender  and  truck,  beat  it  in  a  mortar  with  a  quartet;  of 
pound  of  fweet  almonds  blanched;  then  boil  two  quarts  o 
cream,  with  a  few  crumbs  of  white  bread,  and  two  or  thre 
blades  of  mace.  Mix  it  ail  with  eight  eggs,  a  little  rofe-wa 
ter,  .nd  fweeten  to  your  talk.  _  Cut  fome  candied  orange 

hved  PeC  S  th  n’  ^  *D°  ne  put  into  a 


made  Plain  and  Eajy. 


To  make  rice  milk? 

TAKE  half  a  pound  of  rice,  boil  it  in  a  quart  of  water* 
With  a  little  cinnamon  Let  it  boil  till  the  water  is  all  wafted  j 
take  great  care  it  does  not  burn,  then  add  three  pints  of  milk, 
and  the  yojk  of  an  egg  beat  up.  Keep  it  ftirring,  and  when  it 
boils  take  it  up.  Sweeten  to  your  palate. 

To  make  an  orange  fool, 

TAKE  the  juice  of  fix  oranges  and  fix  eggs  well  beaten,  a 
pint  of  cream,  a  quarter  of  a  pound  of  fugar,  a  little  cinnamon 
and  nutmeg.  Mix  all  together,  and  keep  ftirring  over  a  flow 
fire  till  it  is  thick,  then  put  in  a  little  piece  of  butter,  and  keep 
ftirring  till  cold,  and  difh  it  up. 


To  make  a  W eftmlnfter  fool. 

TAKE  a  penny  loaf,  cut  it  into  thin  Dices,  wet  them  with 
fack,  lay  them  in  the  bottom  of  a  difh  :  take  a  quart  of  cream* 
beat  up  fix  eggs,  two  fpoonfuls  of  rofe-water,  a  blade  of  mace, 
and  fome  grated  nutmeg.  Sweeten  to  your  tafte.  Put  all 
this  into  a  fauce-pan,  and  keep  ftirring  all  the  time  over  a  flow 
fire,  for  fear  of  curdling.  When  it  begins  to  be  thick,  pour 
it  into  the  difh  over  the  bread.  Let  it  ftand  till  it  is  cold,  and 
ferve  it  up. 

To  make  a  goofeherry  fool, 

TAKE  two  quarts  of  goofeberries,  fet  them  on  the  fire  in 
about  a  quart  of  water.  When  they  begin  to  fimmer,  turn  vel- 
low  and  begin  to  plump,  throw  them  into  a  cullender  to  drain 
the  water  out  $  then  with  the  back  of  a  fpoon  carefully  fqueeze 
the  pulp,  throw  the  fieve  into  a  difh,  make  them  pretty  fweet, 
and  let  them  ftand  till  they  are  cold.  In  the  mean  time  take 
two  quarts  of  new  milk,  and  the  yolks  of  four  eggs  beat  up 
with  a  little  grated  nutmeg  ;  ftir  it  foftly  over  a  flow  fire  ;  when 
it  begins  to  fimmer,  take  it  off,  and  by  degrees  ftir  it  into  the 
goofeberries.  Let  it  ftand  till  it  is  cold,  and  ferve  it  up.  If  you 
make  it  with  cream,  you  need  not  put  any  eggs  in  :  and  if  it 
is  not  thick  enough,  it  is  only  boiling  more  goofeberries.  But 
fhat  you  mu  ft  do  as  you  think  proper. 


To 
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TAKE  a  quart  of  ready-boiled  wheat,  two  quarts  of  milk,  a 
quarter  o!  a  pound  of  currants  clean  picked  and  'wafhed  :  ftir 
thefe  together  and  boil  them,  beat  up  the  yolks  of  three  or  four 
eggs,  a  little  nutmeg,  with  two  or  three  fpoonfuls  of  milk,  add 
to  the  wheat ,  ftir  them  together  for  a  few  minutes.  Then 
fweeten  to  your  palate,  and  fend  it  to  table. 


To  make  plum  p  rridge ,  or  barky  gruel. 

TAKE  a  gallon  of  water,  half  a  pound  of  Barley,  a  quarter 
of  a  pound  of  raifms  clean  wafhed,  a  quarter  of  a  pound  of  cur¬ 
rants  clean  wafhed  and  picked.  Id  il  th  fc  till, above  half  the 
water  is  vvafted,  with  two  or  three  blades  of  mace.  Then 
fweeten  it  to  your  palate,  and  add  half  a  pint  of.  white  wine. 

To  make  butter'd  wheat.  « 

PUT  your  wheat  into  a  fauce-pan  ;  when  it  is  hot,  ftir  in  a 
good  piece  of  butter,  a  little  grated  nutmeg,  and  fweeten  it  to 
your  palate. 

To  make  plum  pru'el, 

I  AKE  two  quarts  of  water,  two  large  fpoonfuls  of  oatrneah 
ftir  it  together,  a  blade  or  two  of  mace,  a  little  piece,  of  lemon- 
peel  ;  boil  it  for  five  or  fix  minutes  (-ake  care  it  don’t  boil  over) 
then  ft  rain  it  off,  and  put  it  into  the  fauce-pan  again,  with  half 
e  pound  or  currants  clean  wafhed  and  picked.  Let  them  boil 
about  ten  minutes,  add  a  giafs  of  white  wine,  a  little  grated  nut¬ 
meg,  and  fweeten  to  your  palate. 

To  make  a  four  hafty -pudding. 

TAKE  a  quart  of  milk,  2nd  four  bay-leaves,  let  it  on  the 
fire  to  boil,  beat  up  the  yolks  of  two  eggs,  and  ftir  in' a  little 
fait.  I  ake  two  or  three  fpoonfuls  of  milk,  and  beat  up  with 
your  eggs,  ana  ftir  in  your  milk,  then,  with  a  wooden  fpoon  in 
one  hand,  and  the  Hour  in  the  other,  ftir  it  in  till  it  is  of  a  good 
thic  lends,  but  not  too  thick.  Let  it  boil,  and  keep  it  ftirring, 
then  pour  it  into  a  dhh,  and  flick  pieces  ot  butter  here  and  there. 
\  ou  may  omit  the  egg  it  you  don’t  like  it ;  but  it  is  a  great  ad¬ 
dition  to  the  pudding,  and  a  little  piece  of  butter  ftirred  in  the 
rnoiv  makes  it  eat  fhort  and  fine,  I  ake  out  the  bay-leaves 
before  }ou  put  in  the  hour. 

To 
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Ido  make  an  oatmeal  hafiy-pudding, 

TAKE  a  quart  of  water,  fet  it  on  to  boil,  put  in  a  piece  of 
butter,  and  fome  fait]  when  it  boils,  ftir  in  the  oatmeal  as  you 
do  the  flour,  till  it  is  of  a  good  thieknefs.  Let  it  boil  a  few  mi¬ 
nutes,  pour  it  in  your  dilh,  and  flick  pieces  of  butter  in  it:  or 
eat  with  wine  and  fugar,  or  ale  and  fugar,  or  cream,  or  new 
milk.  This  is  belt  made  with  Scotch  oatmeal. 

'  =  i  . 

*To  make  an  excellent  fack  pojfet. 

BEAT  fifteen  eggs,  whites  and  yolks  very  well,  and  ftrain 
them;  then  put  three  quarters  of  a  pound  of  white  fugar  into  a 
pint  of  canary,  and  mix  it  with  your  eggs  in  a  bafon  ;  fet  it  over 
a  chaffing-difti  of  coals,  and  keep  continually  flirrin g  it  till  it 
is  fcalding  hot.  Ip  the  mean  time  grate  fome  nutmeg  in  a  quart 
of  milk  and  boil  it ;  then  pour  it  into  your  eggs  and  wine,  they 
being  fcalding  hot.  Hold  your  hand  very  high  as  you  pour  it 
and  fomebcdy  furring  it  all  the  time  you  are  pouring  in  the 
milk  :  then  take  it  off  the  chafling-difh,  fet  it  before  the  fire  half 
an  hour,  and  ferve  it  up. 

Eo  make  another  fack  pojfet , 

TAKE  a  quart  of  new  milk,  four  Naples  bifcuits,  crumble 
them,  and  when  the  milk  boil's  throw  them  in.  Juft  give 
it  one  boil,  take  it  off,  grate  in  fome  nutmeg,  and  fweeten*  to 
your  palate  :  then  pour  in  half  a  pint  of  fack,  ftirring  it  all  the 
time,  and  ferve  it  up.  You  may  crumble  white  bread,  inftead 
of  bifcuit. 

Or  make  it  thus . 

BOIL  a  quart  of  cream,  or  new  milk,  with  the  yolks  of  two 
eggs  :  firft  take  a  French  roll,  and  cut  it  as  thin  as  poffibly 
you  can  in  little  pieces  ;  Jay  it  in  the  difh  you  intend  for  the 
poffet.  When  the  milk  boils  (which  you  muft  keep  ftirring  all 
the  time)  pour  it  over  the  bread,  and  ftir  it  together  ;  cover  it 
clofe,  then  take  a  pint  of  canary,  a  quarter  of  a  pound  of  ftwar, 
and  grate  in  fome  nutmeg.  When  it  boils  pour  it  into  the 
milk,  ftirring  it  all  the  time,  and  ferve  it  up. 

T'o  make  a  fine  hafly -pudding. 

BREAK  an  egg  into  fine  flour,  and  with  your  hand  work  up 
as  much  as  you  can  into  as  ftjff  pafte  as  is  poflible,  then  mince 
ft  as  (mall  as  herbs  to  the  pot,  as  fmall  as  if  it  were  to  be 

fifted  ; 
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lifted  ;  then  fet  a  quart  of  milk  a-boiling,  and  put  it  in  the  pafle 
focut :  put  in  a  little  fait,  a  little  beaten  cinnamon,  and  fugar, 
a  piece  of  butter  as  big  as  a  walnut,  and  ftirnng  all  one  way. 
When  it  is  as  thick  as  you  would  have  it,  dir  in  fuch  another 
piece  of  butter,  then  pour  it  into  your  difh,  and  flick  pieces  of 
butter  here  and  there.  Send  it  to  table  hot. 

ST o  make  hafiy  fritters, 

TAKE  a  ftew-pan,  put  in  fame  butter,  and  let  it  be  hot :  in 
■the  mean  time  take  half  a  pint  of  all-ale  not  bitter,  and  flir  in 
fome  flour  by  degrees  in  a  little  of  the  ale ;  put  in  a  few  cur¬ 
rants,  or  chopped  apples,  beat  them  up  quick,  and  drop  a  large 
fpoonful  at  a  time  all  over  the  pan.  Take  care  they  don’t  flick 
together,  turn  them  with  an  egg-flice,  and  when  they  are  of  a 
fine  brown,  lay  them  in  a  difh,  and  throw  fome  fugar  over  them. 
Garnifh  with  orange  cut  into  quarters. 

* 

T o  make  fine  fritters , 

PUT  to  half  a  pint  of  thick  cream  four  eggs  well  beaten,  a 
little  brandy,  fome  nutmeg  and  ginger.  Make  this  into,  a  thick 
batter  with  flour,  and  your  apples  mufl  be  golden  pippins  pared 
and  chopped  with  a  knife;  mix  all  together,  and  fry  them  in 
butter.  At  any  time  you  may  make  an  alteration  in  the  fritters 
with  currants.  T 

'  y 

Another  way. 

DRY  fome  of  the  ftnefl  flour  well  before  the  fire  :  mix  it 
with  a  quart  of  new  milk,  not  too  thick,  fix  or  eight  eggs, 
a  little  nutmeg,  a  little  mace,  a  little  fait,  and  a  quarter  of  a 
pint  of  fack  or  ale,  or  a  glafs  of  brandy.  Beat  them  well  to¬ 
gether,  then  make  them  pretty  thick  with  pippins,  and  fry  them 
dry. 

cCo  make  apple  fritters , 

BE  AT  the  yolks  of  eight  eggs,  the  whites  of  four  well  to¬ 
gether,  and  drain  them  into  a  pan  ;  then  take  a  quart  of  cream, 
make  it  as  hot  as  you  can  bear  your  finger  in  it,  then  put  to 
it  a  quarter  of  a  pint  of  fack,  three  quarters  of  a  pint  of  ale, 
and  make  a  poffet  of  it.  When  it  is  cool,  put  it  to  your  eggs,, 
beating  it  well  together ;  then  put  in  nutmeg,  ginger,  fait 
and  flour  to  your  liking.  Your  batter  fhould  be  pretty  thick, 

then 
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then  pot  in  pippins  fliced  or  fcraped,  and  fry  them  in  a  good  deal 
of  butter  quick. 

1  •  t 

To  make  curd  fritters . 

HAVING  a  handful  of  curds  and  a  handful  of  flour,  and  tert 
eggs  well  beaten  and  {trained,  fome  fugar,  cloves,  mace  and 
nutmeg  beat,  a  little  faffron  ;  Air  all  well  together,  and  fry  them 
quick,  and  of  a  fine  light  brown. 

1*0  make  fritters  royal. 

TAKE  a  quart  of  new  milk,  put  it  into  a  fkillet  or  fauce- 
pan,  and  as  the  milk  boils  up,  pour  in  a  pint  of  fack,  let  it  boil 
up,  then  take  it  off,  and  let  it  ftand  five  or  iix  minutes,  then, 
fkim  off  all  the  curd,  and  put  it  into  a  bafon  ;  beat  it  up  well 
with  fix  eggs,  feafon  it  with  nutmeg,  then  beat  it  with  a 
-whifk,  add  flour  to  make  it  as  thick  as  batter  ufually  is,  put  in 
fome  fine  fugar,  and  fry  them  quick. 

,  T 

.  1 

To  make  f/tirret  fritters* 

TAKE  a  pint  of  pulp  of  fkirrets,  and  a  fpoonful  of  flour, 
the  yolks  of  four  eggs,  fugar  and  fpice,  make  it  into  a  thick, 
batter,  and  fry  them  quick. 

To  make  white  fritters. 

HAVING  fome  rice,  wafn  it  in- five  or  fix  feveral  waters, 
and  dry  it  very  well  before  the  fire  :  then  beat  it  in  a  mortar  very 
fine,  and  fift  it  through  a  lawn-fieve,  that  it  may  be  very  fine® 
You  muft  have  at  leait  an  ounce  of  it,  then  put  it  into  a  fauce- 
pan,  juft  wet  it  with  milk,  and  when  it  is  well  incorporated 
with  it,  add  to  it  another  pint  of  milk  ;  fet  the  whole  over  a 
ftove  or  a  very  flow  fire,  and  take  care  to  keep  it  always  moving  ; 
put  in  a  little  fugar,  and  fome  candied  lemon-peel  grated,  keep 
it  over  the  fire  till  it  is  almoft  come  to  the  thicknefs  of  a  fine 
pafte,  flour  a  peal,  pour  it  on  it,  and  fpread  it  abroad  with  a 
rolling-pin.  When  it  is  quite  cold  cut  it  into  little  morfels, 
taking  care  that  they  ftick  not  one  to  the  other;  flour  your 
hands  and  roll  up  your  fritters  handfomely,  and  fry  them.  When 
you  ferve  them  up  pour  a  little  orange- flour  water  over  them, 
and  fugar.  Thefe  make  a  pretty  fide-difti;.  or  are  very  pretty 
to  garnifh  a  fine  difli  with* 
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To  make  water  fritters • 

TAKE  a  pint  of  water,  put  into  a  fauee-pan,  a  piece  of  but* 
ter  as  big  2s  a  walnut,  a  little  fait,  and  fame  candied  lemon- 
peel  minced  very  fmall.  Make  this  boil  over  a  ftove,  then  put 
in  two  good  handfuls  of  four,  and  turn  it  about  by  main  ftrength 
till  the  water  and  flour  be  well  mixed  together,  and  none  of  the 
laft  flick  to  the  fauce-pan  ;  then  take  it  off  the  ftove,  mix  in  the 
yolks  of  two  eggs,  mix  them  well  together,  continuing  to  put  in 
more,  two  by  two,  till  you  have  ftirred  in  ten  or  twelve,  and  your 
pafle  be  very  fine  ;  then  drudge  a  peal  thick  with  flour,  and  dip¬ 
ping  your  hand  into  the  flour,  take  out  your  pafle  bit  by  bit, 
and  lay  it  on  a  peak  When  it  has  lain  a  little  while  roll  it* 
and  cut  it  into  little  pieces,  taking  care  that  they  flick  not  one 
to  another,  fry  them  of  a  fine  brown,  put  a  little  orange-flower 
water  over  them,  and  fugar  all  over. 

To  make  fyringed  fritters, 

TAKE  about  a  pint  of  water,  and  a  bit  of  butter  the  bio-ndjs 
of  an  egg,  with  fome  lemon-peel,  green  if  you  can  get  it,  rafped 
preferved  lemon-peel,  and  crifped"orange-flow?rs  ;  put  all  to¬ 
gether  in  a  flew* pan  over  the  fire,  and  when  boiling  throw  in 
fome  fine  floury  keep  it  ftirring,  put  in  by  degrees  more  flour 
till  your  batter  be  thick  enough,  take  it  off  the  Are,  then  take 
an  ounce  of  fweet  almonds,  four  bitter  ones,  pound  them  in  a 
mortar,  ftir  in  two  -Naples  bifcuits  crumbled,  two  eggs  beat ,  ftir 
all  together,  and  more  egg s  till  your  batter  be  thin  enough  to 
be  fyringed.  Fill  your  fyringe,  your  butter  being  hot,  fyr inpe 
your  fritters  in  it,  to  make  it  of  a  true  lovers-knot,  and 'being 
well  coloured,  ferve  them  up  for  a  fide-difh. 

At  another  time,  you  may  rub  a  fheet  of  paper  with  butter^ 
over  which  you  may  fyringe  your  fritters,  and  make  them  in 
what  fhape  you  pleafe.  Your  butter  being  hot,  turn  the  paper 
upfide  down  over  it,  and  your  fritters  will  eafily  drop  off.  When 
fried  ftrew  them  with  fugar,  and  glaze  them. 

To  make  vine-leaves  fritters. 

TAKE  fome  of  tne  fmalleft  vine-leaves  you  can  get,  and 
naving  cut  oft  the  great  flalks,  put  them  in  a  difh  with  fome 
brench  brandy,  green  lemon  rafped,  and  fome  fugar;  take  a 
good  handful  of  fine  flour,  mixed  with  white  wine  or  ale,  let 
youi  butter  be  hot,  and  with  a  fpoon  drop  in  your  batter,  take 
great  care  they  don’t  flick  one  to  the  other;  on  each  fritter  lay  a 
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leaf ;  fry  them  quick,  and  ffrew  fugar  over  them,  arid  glaze 
them  with  a  red- hot  iHovel. 

With  all  fritters  made  with  milk  and  eggs  you  fhould  have 
beaten  cinnamon  and  fugar  in  a  faucer,  and  either  fqueeze  an 
orange  over  it,  or  pour  a  glafs  of  white  wine,  and  fo  throw  fugar 
ail  over  the  difh,  and  they  fnould  be  fried  in  a  good  deal  of  fat  5 
therefore  they  are  be  ft  fried  in  beef-dripping,  or  hog’s  lard,  when 
it  can  be  done. 


T 0  make  clary  fritters . 

TAKE  your  clary  leaves,  cut  off  the  ftaiks,  dip  them  one  by 
one  in  a  batter  made  with  milk  and  dour,  your  butter  beino-faot 
fry  them  .quick.  This  is  a  pretty  heartening  diih  for  a  rick  or 
weak  perfon  ;  and  comfrey  leaves  do  the  fame  way. 


To  make  apple  frazes . 

* 

CUT  your  apples  in  thick  dices,  and  fry  them  of  a  fine  light 
brown  ;  take  them  up,  and  lay  them  to  drain,  keep  them^as 
whole  as  you  can,  and  either  pare  them  or  let  it  alone  ;  then 
make  a  batter  as  follows :  take  five  eggs,  leaving  out  two  whites 
beat  them  up  with  cream  and  dour,  and  a  little  fack  ;  make  it 
the  thicknefs  of  a  pancake-batter,  pour  in  a  little  melted  butter 
nutmeg,  and  a  little  fugar.  Let  your  batter  be  hot,  and  drop 
tn  your  fritters,  and  on  every  one  lay  a  ilice  of  apple,  and  then 
more  batter  on  them.  Fry  them  of  a  fine  light  brown  ;  take  them 
up,  and  ftrew  forne  double  refined  fugar  all  over  them 


To  make  an  almond  fraze . 

GET  a  pound  of  Jordan  almonds,  blamhed,  ffeep  them  in  a 
pint  or  Iweet  cream,  ten  yodcs  of  eggs,  and  four  whites,  tak'* 
out  the  almonds  and  pound  them  in  a  mortar  fine  ;  then  mix 
them  again  in  the  cream  and  eggs,  put  in  fugar  and  grated  white 
bread,  ftir  them  well  together,  put  fome  frdh  butter  into  the 
pan,  let  it  be  hot  and  pour  it  in,  ftirring  it  in  the  pan,  till  they 
are  of  a  good  thicknefs  :  and  when  it  is  enough,  turn  it  into  a 
dilh,  throw  fugar  over  it,  and  ferve  it  up. 


To  make  pancakes . 

TAKE  a  quart  of  milk,  beat  in  fix  or  eight  eogs,  leaving 
half  the  whites  out;  mix  it  well  till  your  batter  is  of  a  fin^ 
thicknefs.  You  muff  obferve  to  mix  your  flour  firff  with  a  little 
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milk,  then  add  the  reft  by  degrees;  put  in  two  fpoonfuls  of 
beaten  ginger,  a  glafs  of  brandy,  a  little  fait ;  ftir  all  together, 
make  your  ftew-pan  very  clean,  put  in  a  piece  of  butter  as  big 
as  a  walnut,  then  pour  in  a  ladleful  of  batter,  which  will  make  a 
pancake,  moving  the  pan  round  that  the  batter  be  all  over  the 
pan;  lhake  the  pan,  and  when  you  think  that  fide  is  enough, 
£ofs  it  ;  if  you  can’t,  turn  it  cleverly,  and  when  both  fides  are 
done,  lay  it  in  a  difh  before  the  fire,  and  fo  do  the  reft.  You 
muft  take  care  they  are  dry ;  when  you  fend  them  to  table  drew 
a  little  fugar  over  them. 

j Vo  make  fine  pancakes. 

TAKE  half  a  pint  of  cream,  half  a  pint  of  &ck,  the  yolks 
of  eighteen  eggs  beat  fine,  a  little  fait,  half  a  pound  of  fine  El¬ 
gar,  a  little  beaten  cinnamon,  mace,  and  nutmeg  ;  then  put  in 
as  much  flour  as  will  run  thin  over  the  pan,  and  fry  them  fin 
frefli  butter.  This  fort  of  pancake  will  not  be  crifp,  but  very 
good, 

A  fecond  fort  of  fine  pancakes. 

TAKE  a  pint  of  cream,  and  eight  eggs  well  beat,  a  nutmeg 
grated,  a  little  fait,  half  a  pound  of  good  difti-butter  melted; 
mix  all  together,  with  as  much  flour  as  will  make  them  into  a 
thin  batter,  fry  them  nice,  and  turn  them  on  the  back  of  a 
plate.  ^  ^ 

A  third  fort. 

TAKE  fix  new-laid  eggs  well  beat,  mix  them  with  a  pint 
of  cream,  a  quarter  cf  a  pound  of  fugar,  fome  grated  nutmeg, 
and  as  much  flour  as  will  make  the  batter  of  a  proper  thicknefs. 
Fry  thefe  fine  pancakes  in  fmall  pans,  and  let  your  pans  be  hot. 
You  muft  not  put  above  the  bignefs  of  a  nutmeg  of  butter  at  <$ 
time  into  the  pan. 

A  fourth  forty  called ,  A  quire  of  paper, 

TAKE  a  pint  of  cream,  fix  eggs,  three  fpoonfuls.  of  fine 
flour,  three  of  fack,  one  of  orange-flower  water,  a  little  fugar, 
and  half  a  nutmeg  grated,  half  a  pound  of  melted  butter  aimed 
cold  ;  mingle  all  well  together,  and  butter  the  pan  for  thefirft 
pancake;  let  them  run  as  thin  as  poffible ;  when  they  are  juft 

coloured  they  are  enough :  and  fo  d-o  with  all  the  fine  pan¬ 
cakes.  * 
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To  make  rice  pancakes „ 

I  ARE  a  quart  of  cream,  and  three  fpoonfuls  of  flour  of 
nee,  fet  it  on  a  flow  fire,  and  keep  it  ftirring  till  it  is  thick  as 
pap.  Stir  in  half  a  pound  of  butter,  a  nutmeg  grated ;  then 
pour  it  out  into  an  earthen  pan,  and  when  it  is  cold,  fiir  in 
three  or  four  fpoonfuls  of  flour,  a  little  fait,  fome  fugar,  nine 
eggs  well  beaten;  mix  all  well  together,  and  fry  them  nicely. 
When  you  have  no  cream,  ufe  new  milk,  and  one  fpoonful 
more  of  the  flour  of  rice. 


To  make  a  pupton  of  apples . 

?  PARE  fome  apples,  take  out  the  cores,  and  put  them  into  a 
fkillet:  to  a  quart-mugful  heaped,  put  in  a  quarter  of  a  pound 
of  fugar,  arid  two  fpoonfuls  of  water.  Do  them  over  a  flow 
fire,  keep  them,  ftirring  5  add  a  little  cinnamon  ;  when  it  is  quite 
thick,  and  like  a  marmalade,  let  it  ftand  till  cool.  Beat  up  the 
yolks  of  four  or  five  eggs,  and  fiir  in  a  handful  of  grated  bread 
and  a  quarter  of  a  pound  of  frefh  butter;  then  formlt  into  what 
ihape  you  pleafe,  and  bake  it  in  a  flow  oven,  and  then  turn  it 
up  fide  down  on  a  plate,  for  a  fecond  courfe. 

To  make  Mack  caps . 

CU  i  twelve  large  apples  in  halves,  and  take  out  thecores, 
place  them  oh  a  thin  patty-pan,  or  rnazareen,  as  clofe  toge~ 
ther  as  they  cari  lie,  with  the  flat  fide  downwards  5  fqueeze  a 
lemon  in  two  ipoonfufs  of  orange- flower  water,  and  pour  over 
them  ;  fhred  forhe  lemon-peel  fine,  and  throw  over  them,  and 
grate  fine  fugar  all  over.  Set  them  in  a  quick  oven,  and  half  an 
hour  will  do  them.  When  you  fend  them  to  table,  throw  fine 
fugar  all  over  the  difh. 


To  bake  apples  whole. 

PUT  your  apples  into  an  earthen  pan,  with  a  few  cloves, 
a  little  leifion-peel,  fome  coarfe  fugar,  a  glafs  of  red  wine  ;  put 
them  into  a  quick  oven,  and  they  will  take  an  hour  baking; 


To  few  pears .  - 

PARE  fix  pears,  and  either  quarter  them  or  do  them  whole; 
they  make  a  pretty  difh  with  one  whole,  the  reft  cut  in  quar¬ 
ters,  and  the  cores  taken  out.  Lay  them  in  a  deep  earthen  pot, 

M  with 
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with  a  few  doves,  a  piece  of  lemon- peel,  a  gill  of  red  wiiie^ 
and  a  quarter  of  a  pound  of  fine  fugar.  If  the  pears  are  very 
large,  they  will  take  half  a  pound  of  fugar,  and  half  a  pint  of 
red  wine;  cover  them  clofe  with  brown  paper,  and  bake  them 
till  they  are  enough.  \ 

Serve  them  hot  or  cold,  juft  as  you  like  them,  and  they  will 
be  very  good  with  water  in  the  place  of  wine. 

T o  flew  pears  in  a  fauce-pan . 

PUT  them  into  a  fauce-pan,  with  the  ingredients  as  before; 
cover  them  and  do  them  over  a  flow  fire.  When  they  are 
enough  take  them  off. 

To  flew  pears  purple. 

PARE  four  pears,  cut  them  into  quarters,  core  them,  put 
them  into  a  flew- pan,  with  a  quarter  of  a  pint  of  water,  a  quar¬ 
ter  of  a  pound  of  fugar,  cover  them  with  a  pewter-plate,  then 
cover  the  pan  with  the  lid,  and  do  them  over  a  flow  fire.  Look 
at  them  often,  for  fear  of  melting  the  plate  ;  when  they  are 
enough,  and  the  liquor  looks  of  a  fine  purple,  take  them  off,  and 
lay  them  in  your  difh  with  the  liquor ;  when  cold,  ferve  them 
up  for  a  fide-diih  at  a  Second  courfe,  or  juft  as  you  pleaftu 

To  flew  pippins  whole* 

TAKE  twelve  golden  pippins,  pare  them,  put  the  parings- 
into  a  fauce-pan  with  water  enough  to  cover  them,  a  blade  of 
mace,  two  or  three  cloves,  a  piece  of  lemon-peel,  let  them  fim- 
mer  till  there  is  juft  enough  to  ftew  the  pippins  in,  then  ftrain  it* 
and  put  it  into  the  fauce-pan  again,  with  fugar  enough  to  make 
it  like  afyrup;  then  put  them  in  a  preferving-pan,  or  clean  Sew- 
pan,  or  large  fauce-pan,  and  po'ur  the  fyrup  over  them.  Let 
there  be  enough  to  ftew  them  in  ;  when  they  are  enough,  which 
you  will  know  by  the  pippins  being  foft,  take  them  up,  lay  them 
in  a  little  difh  with  the  fyrup:  when  cold,  ferve  them  up;  or 
hot,  if  you  chufe  it. 

A  pretty  made-dip . 

TAKE  half  a  pound  of  almonds  blanched  and  beat  fine  with 
a  little  rofe  or  orange-flower  water,  then  take  a  quart  of  fweet 
thick  cream,  and  toil  it  with  a  piece  of  cinnamon  and  mace, 
fvveeien  it  with  fugar  to  your  palate,  and  mix  it  with  your 
almonds  :  ftir  it  well  together,  and  ftrain  it  through  a  fkve„  Let 
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your  cream  cool,  and  thicken  it  with  the  yolks  of  fix  eggs ;  then 
garnifh  a  deep  difh,  and  lay  pade  at  the  bottom,  then  put  in 
Hired  artichoke. bottoms,  being  fir  ft  boiled,  upon  that  a  little 
melted  butter,  Hired  citron,  and  candied  orange  5  fo  do  till  your 
'  difh  is  near  full,  then  pour  in  your  cream,  and  bake  it  without 
a  lid.  When  it  is  baked,  fcrape  fugar  over  it,  and  ferve  it  up 
hot.  Half  an  hour  will  bake  it. 

Po  make  kickJJoaws. 

MAKE  puff-pane,  roil  it  thin,  and  if  you  have  any  moulds^ 
wo*k  it  upon  them,  make  them  up  with  preferved  pippins,  "You 
tnay  fill  foine  with  gooseberries,  fome  with  fafberries,  or  what 
you  pleafe,  then  clofe  them  up,  and  either  bake  or  fry  them; 
throw  grated  fugar  over  them,  and  ferve  them  up. 

Plain  perdu ,  or  cream  toajls . 

HAVING  two  French  rolls,  cut  them  into  dices  as  thick  as 
your  finger,  crumb  and  cruft  together,  lay  them  on  a  difh,  put 
to  them  a  pint  of  cream  and  half  a  pint  of  milk  ;  ftrew  them 
over  with  beaten  cinnamon  and  fugar,  turn  them  frequently  till 
they  are  tender,  but  take  care  not  to  break  them;  then  take 
them  from  the  cream  with  the  dice,  break  four  or  five  ego-/ 
turn  your  dices  of  bread  in  the  eggs,  and  fry  them  in  clarified 
butter.  Make  them  of  a  good  brown  colour,  but  not  black; 
fcrape  a  little  fugar  over  them.  They  may  be  ferved  for  a  fe- 
cond  courfe  difh,  but  are  fitted:  for  fupper. 


Salamongundy  for  a  middle  difh  at  /upper. 

v  IN  the  top  plate  in  the  middle,  which  fhould  (land  higher  than 
the  reft,  take  a  fine  pickled  herring,  bone  it,  take  off  the  head, 
and  mince  the  reft  fine.  In  the  other  plates  round,  put  the  fol¬ 
lowing  things  :  in  one,  pare  a  cucumber  and  cut  it  very  thin  ; 
in  another,  apples  pared  and  cutfmall;  in  another,  an  onion 
peeled  and  cut  fmall ;  in  another,  two  hard  eggs  chopped  fmall, 
the  whites  in  one,  and  the  yelks  in  another;  pickled  girkins 
In  another  cut  fmall ;  in  another,  celery  cut  fmall  ;  in  another, 
pickled  red  cabbage  chopped  fine ;  take  fome  water  crefies 
clean  walked  and  picked,  dick  them  a|l  about  and  between 
every  plate  or  faucer,  and  throw  aftertion  flowers  about  the 
ereffes.  Aou  mud:  have  oil  and  vinegar,  and  lemon  to  eat 
with  it.  .  If  it  is  prettily  fet  out,  it  will  make  a  pretty  figure 
m  the  middle  of  the  table,  or  you  may  lay  them  in  heaps  m  a 
difh.  If  you  have  not  all  thefe  ingredients,  let  out  your  plans 
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or  faucers  with  juft  what  you  fancy,  and  in  the  room  of  a 
pic  hied  herring  you  may  mince  anchovies* 

To  make  a  tanfey . 

TAKE  ten  eggs,  break  them  into  a  pan,  put  to  them  a  little 
fait,  beat  them  very  well,'  then  put  to  them  eight  ounces  of  loaf- 
fugar  beat  fine,  and  a  pint  of  the  juice  of  fpinacb.  Mix  them 
well  together,  and  ftrain  it  into  a  quart  of  cream  \  then  grate  in 
eight  ounces  of  Naples  bifeuit  or  white  bread,  a  nutmeg  grated, 
ft  quarter  of  a  pound  of  Jordan  almonds,  beat  in  a  mortar,  with 
a  little  j  uice  of  tanfey  to  your  tafte  :  mix  thefe  all  together,  put 
it  into  a  ftew-pan,  with  a  piece  of  butter  as  large  as  a  pippin. 
Set  it  over  a  flow  charcoal  fire,  keep  it  ftirring  till  it  is  hardened 
very  well,  then  butter  a  difli  very  well,  put  in  your  tanfey,  bake 
it,  and  when  it  is  enough  turn  it  out  on  a  pie- plate ;  fqueeze  the 
juice  of  an  orange  over  it,  and  throw  fugar  all  over.  Garnifh 
with  orange  cut  into  quarters,  and  fweet-meats  cut  into  long 
bits,  and  lay  all  over  its  fide. 

Another  way . 

TAKE  a  pint  of  cream  and  half  a  pint  of  blanched  almonds 
beat  fine,  wdth.rofe  and  orange-flower  water,  ftir  them  toge¬ 
ther  over  a  flow  fire ;  when  it  boils  take  it  off,  and  let  it  ftaod 
till  cold  ;  then  beat  in  tern  eggs,  grate  in  a  final!  nutmeg,  four 
Naples  bifeuits,  a  little  grated  bread,  and  a  grain  of  tnufk* 
Sweeten  to  your  tafte,  and  if  you  think  it  is  too  thick,  put  in 
fome  more  cream,  the  juice  of  fpinacb  to  make  it  green  ;  ftir  it 
well  together,  and  either  fry  it  or  bake  it.  If  you  fry  do  one 
fide  firft,  and  then  with  a  difh  turn  the  other. 

To  make  a  hedge-hog . 

TAKE  two  quarts  of  fweet  blanched  almonds,  beat  them 
well  in  a  mortar,  with  a  little  canary  and  orange-flower  water,  to 
keep  them  from  oiling.  Make  them  into  a  ftifF  pafte,  then  beat 
in  the  yolks  of  twelve  eggs,  leave  out  five  of  the  whites,  put  to  it 
a  pint  of  cream,  fweeten  it  with  fugar,  put  in  half  a  pound  of 
iweet  butter  melted,  ,fet  it  on  a  furnace  or  flow  fire,  and  keep 
continually  ftirring  till  it  is  ftiff  enough  to  be  made  into  the  form 
of  a  hedge-bog,  then  flick  it  full  of  blanched  almonds  flit, 
and  ftuck  up  like  the  briftles  of  a  hedge- hog,  then  put  it  into  a 
difh.  F ake  a  pint  of  cream,  and  the  yolks  of  four  eggs  beat 
up,  and  niix  with  the  cream  :  fweeten  to  your  palate,  and  keep 
them  ftirring  over  a  flow  fire  all  the  time  till  it  is  hot,  then, 
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pour  it  info  your  diffo  round  the  hedge-hog;  let  it  {land  till  it 
s  cold,  and  ferve  it  up. 

Or  you  may  make  a  fine  hartfhorn  jelly,  and  pour  into  the 
difh,  which  will  look  very  pretty.  You  may  eat  wine  and  fugar 
with  it,  or  eat  it  without. 

Or  cold  cream  fweetened,  with  a  glafs  of  white  wine  in  it  and 
the  juice  of  a  Seville-orange,  and  pour  into  the  diih.  It  will  be 
pretty  for  change. 

This  is  a  pretty  fide-difh  at  a  fecond  courfe,  or  in  the  middle 
for  fupper,  or  in  a  grand  defert.  Plump  two  currants  for  the 

eyes. 


Or  make  it  thus  for  change . 

TAKE  two  quarts  of  fweet  almonds  blanched,  twelve  bitter 
ones,  beat  them  in  a  marble  mortar  well  together,  with  cana¬ 
ry  and  orange- flower  water,  two  fpoonfuls  of  the  tincture  of 
faffron,  two  fpoonfuls  of  the  juice  of  forrel,  beat  them  into  a  fine 
pafte,  put  in  half  a  pound  of  melted  butter,  mix  it  up  well,  a 
little  nutmeg  and  beaten  mace,  an  ounce  of  citron,  an  ounce  of 
orange-peel,  both  cut  fine,  mix  them  in  the  yolks  of  twelve  eggs, 
and  half  the  whites  beat  up  and  mixed  in  half  a  pint  of  cream, 
half  a  pound  of  double  refined  fugar,  and  work  it  up  all  together. 
If  it  is  notftiff  enough  to  make  up  into  the  form  you  would  have 
it,  you  mud;  have  a  mould  for.it ;  butter  it  well,  then  put  in  your 
ingredients,  and  bake  it.  The  mould  rnuft  be  made  in  fuch  a 
manner,  as  to  have  the  head  peeping  out;  when  it  comes  out 
of  the  oven,  have  ready  fome  almonds  blanched  and  ilk,  and 
boiled  up  in  fugar  till  brown.  Stick  it  all  over  with  the  almonds ; 
and  for  fauce,  have  red  wine  and  fugar  made  hot,  and  the  juice 
of  an  orange.  Send  it  hot  to  table,  for  a  firff  courie. 

You  may  leave  out  the  faffron  and  forrel,  and  make  it  up  like 
chickens,  or  any  other  fhape  you  pleafe,  or  alter  the  fauce  to 
your  fancy.  Butter,  fugar,  and  white  wine  is  a  pretty  fauce  for 
either  baked  or  boiled,  and  you  may  make  the  fauce  of  what 
colour  you  pieafe ;  or  put  it  into  a  mould,  with  half  a  pound  of 
currants  added  to  it;  and  boil  it  for  a  pudding.  You  may  ufe 
cochineal  in  the  room  of  faffron. 

The  following  liquor  you  may  make  to  mix  with  your  fauces : 
beat  an  ounce  of  cochineal  very  fine,  put  in  a  pint  of  water  in  a 
ikillet,  and  a  quarter  of  an  ounce  of  roch-allum  ;  boil  it  till  the 
goodnefs  is  out,  firain  it  into  a  phial,  with  an  ounce  of  fine 
fugar,  and  it  will  keep  fix  months. 
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To  make  pretty  almond  puddings. 

TAKE  a  pound  and  a  half  of  blanched  almonds,  beat  them 
fine  with  a  little  role-water,  a  pound  of  grated  bread,  a  pounos 
and  a  quarter  of  fine  fugar,  a  quarter  of  an  ounce  of  cinnamon^ 
and  a  large  nutmeg  beat  fine,  half  a  pound  of  melted  butter, 
mixed  with  the  yolks  of  eggs,  and  four  whites  beat  fine,  a  pint  of 
facie,  a  pint  and  a  half  of  cream,  fome  rofe  or  orange-flower- 
water ;  boil  the  cream  and  tie  a  little  bag  of  fafFron,  and  dip  in 
the  cream  to  colour  it.  Firft  beat  your  eggs  very  well,  and  mix 
with  vour  batter  ;  beat  it  up,  then  the  fpice,  then  the  almonds^ 
then  the  rofe- water  and  wine  by  degrees,  beating  it  all  the  time, 
then  the  fugar,  and  then  the  cream  by  degrees,  keeping  it  ftir- 
ring,  and  a  quarter  of  a  pound  of  vermicelli.  Stir  all  together, 
have  fome  hog’s  guts  nice  and  clean,  fill  them  only  half  full,  and 
as  you  put  in  the  ingredients  here  and  there,  put  in  a  bit  of  ci¬ 
tron  ;  tie  both  ends  of  the  gut  tight,  and  boil  them  about  a  quar¬ 
ter  of  an  hour.  You  may  add  currants  for  change. 

To  make  fried  toafts . 

TAKE  a  penny  loaf,  cut  it  into  fliqes  a  quarter  of  an  inch 
thick  round  ways,  toaft  them,  and  then  take  a  pint  of  cream 
and  three  eggs,  half  a  pint  of  fack,  fome  nutmeg,  and  iweetened 
to  your  tafte.  Steep  the  toafts  in  it  for  three  or  four  hours,  then 
have  ready  fome  butter  hot  in  a  pan,  put  in  the  toafts  and  fry 
them  brown.  Jay  them  in  a  difh,  melt  a  little  butter,  and  then 
mix  what  is  left;  if  none,  put  in  fome  wine  and  fugar,  and  pour 
over  them.  They  make  a  pretty  plate  or  fide  difh  for  fupper. 

%  4 

To  few  a  brace  of  carp . 

SCRAPE  them  very  clean,  then  gut  them,  wafh  them  and 
the  roes  in  a  pint  of  good  ft  ale  beer,  to  preferve  all  the  blood, 
and  boil  the  carp  with  a  little  fait  in  the  water. 

In  the  mean  time  ft  rain  the  beer,  and  put  it  into  a  faucepan, 
with  a  pint  of  red  wine,  two  or  three  blades  of  mace,  fomq 
whole  pepper,  black  and  white,  an  onion  ftuck  with  cloves, 
half  a  nutmeg  bruifed,  a  bundle  of  fweet-herbs,  a  piece  of  le¬ 
mon-peel  as  big  as  a  fixpence,  an  anchovy,  a  little  piece  of 
horte-radifh.  Let  thefe  boil  together  foftly  for  a  quarter  of  an 
hour,  covered  clofe;  then  drain  it,  and  add  to  it  half  the  hard 
toe  beat  to  pieces,  two  or  three  fpoonfuls  of  catchup,  a  quarter 

a  pound  of  frefti  butter,  and  a  fpoonful  of  mufhroom  pickle, 
let  it  bcilj,  and  keep  dining  it  till  the  fauce  is  thick  and  enough! 
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If  it  wants  any  fait,  you  mud  put  fome  in  :  then  take  the  reft  of 
the  roe,  and  beat  it  up  with  the  yolk  of  an  egg;,  fome  nutmeg, 
and  a  little  lemon-peel  cut  fmall,  fry  them  in  frefh  butter  in  little 
cakes,  and  fome  pieces  ot  bread  cut  three-corner- ways  andfiied 
brown.  When  the  carp  are  enough  take  them  up,  pour  your 
fauce  over  them,  lay  the  cakes  round  the  difh,  with  horfe  radifh 
fcraped  fine,  and  fried  parfley,  The  reft  lay  on  the  carp,  and 
the  bread  (lick  about  them,  and  lay  round  them,  then  diced  le¬ 
mon  notched,  and  laid  round  the  difh,  and  two  or  three  pieces 
on  the  carp.  Send  them  to  table  hot.  * 

The  boiling  of  carp  at  all  times  is  the  beft  way,  they  eat 
fatter  and  finer.  The  ftewing  of  them  is  no  addition  to^  the 
fauce,  and  only  hardens  the  fifti  and  fpoils  it.  If  you  would  have 
your  fauce  white,  put  in  good  fifn- broth  inftead  of  beer,  and 
white  wine  in  the  room  of  red  wine.  Make  your  broth  with 
any  fort  of  frefh  fifhyou  have,  and  feafon  it  as  you  do  gravy. 

To  fry  carp . 

FIRST  fcale  and  gut  them,  wafh  them  clean,  lay  them  in 
a  cloth  to  dry,  then  flour  them,  and  fry  them  of  a  line  light 
brown.  Fry  fome  toaft  cut  three-corner-ways,  and  the  roes; 
when  your  ii(h  is  done,  lay  them  on  a  coarfe  cloth  to  drain. 
Let  your  fauce  be  butter  and  anchovy,  with  the  juice  of  lemon. 
Lay  your  carp  in  the  difh,  the  roes  on  each  fide,  and  garnifh 
with  the  fried  toaft  and  lemon. 

To  hake  a  carp . 

SCALE,  wafh,  and  clean  a  brace  of  carp  very  well ;  take 
an  earthen  pan  deep  enough  to  lie  cleverly  in,  butter  the  pan  a 
little,  lay  in  your  carp  ;  feafon  it  with  mace,  cloves,  nutmegs  and 
black  and  white  pepper,  a  bundle  of  fweet  fierbs,  an  onion,  and 
anchovy  ;  pour  in  a  bottle  of  white  wine,  cover  it  clofe,  and  let 
them  bake  an  hour  in  a  hot  oven,  if  large.;  if  (mall,  a  lefs  time 
will  do  them.  When  they  are  enough,  carefully  take  them  up 
and  lay  them  in  a  difh  ;  fet  it  over  hot  water  to  keep  it  hot,  ancl 
cover  it  clofe,  then  pour  all  the  liquor  they  were  baked  in  into  a 
faucepan;  let  it  boil  a  minute  or  two,  then  ftrain  it,  and  add 
half  a  pound  of  butter  rolled  in  flour.  Let  it  boil,  keep  ftirring 
it,  fqueeze  in  the  juice  of  half  a  lemon,  and  put  in  what  fait 
you  want ;  pour  the  fauce  over  the  fifti,  lay  the  roes  round,  and 
p  arnifh  with  lemon.  Obferve  to  fkim  all  the  fat  off  the  liquor 
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T o  fry  tench . 

SLIME  your  tenches,  flit  the  fkin  along  the  backs,  and  with 
the  point  of  your  knife  raife  it  up  from  the  bone,  then  cut  the 
fkin  acrofs  at  the  head  and  tail,  then  ftrip  it  off,  and  take  out 
the  bone;  then  take  another  tench,  or  a  carp,  and  mince  the 
ileffl  final!  with  mufhrooms,  chives,  and  parfley.  Seafon  them 
with  fait,  pepper,  beaten  mace,  nutmeg,  and  a  few  favoury  herbs 
minced  fmall.  Mingle  thefe  all  well  together,  then  pound  them 
In  a  mortar,  with  crumbs  of  bread,  as  much  as  two  eggs,  {baked 
In  cream,  the  yolks  of  three  or  four  eggs,  and  a  piece  of  butter. 
When  thefe  have  been  well  pounded,  {tuff  the  tenches  with  this 
farce  :  take  clarified  butter,  put  it  into  a  pan,  fet  it  over  the  fire, 
and  when  it  is  hot  flour  your  tenches,  and  put  them  into  the  pan 
one  by  one,  and  fry  them  brown  ;  then  take  them  up,  lay  them 
in  a  coarfe  cloth  before  the  fire  to  keep  hot.  In  the  mean  tinpe 
pour  all  the  greafe  and  fat  out  of  the  pan,  put  in  a  quarter  of  a 
pound  of  butter,  fhake  fome  Hour  all  over  the  pan,  keep  ffirring 
with  a  fpoon  till  the  butter  is  a  little  brown  ;  then  pour  in  half  a 
pint  of  white  wine,  ftir  it  together,  pour  in  half  a  pint  of  boiling 
water,  an  onion  ftuck  with  cloves,  a  bundle  of  fweet-herbs,  and 
a  blade  or  two  of  mace.  Cover  them  clofe,  and  let  them  flew  as 
foftly  as  you  can  for  a  quarter  of  an  hour;  then  {brain  off  the  li¬ 
quor,  put  it  into  the  pan  again,  add  two  fpoonfuls  of  catchup, 
have  ready  an  ounce  of  truffles  or  morels  boiled  in  half  a  pint  of 
water  tender,  pour  in  truffles,  water  and  all,  into  the  pan,  a  few 
muihroonis,  and  either  half  a  pint  of  oyfiers  clean  waffled  in 
their  own  liquor,  and  the  liquor  and  all  put  into  the  pan,  or  fome 
crawfiffl  ;  but  then  you  muff  put  in  the  tails,  and  after  clean 
picking  them,  boil  them  in  half  a  pint  of  water,  then  ftrain  the 
liquor,  and  put  into  the  fauce;  or  take  fome  fiffl-meks,  and  tof§ 
up  in  your  fauce.  All  this  is  juft  as  you  fancy. 

When  you  find  your  fauce  is  very  good,  put  your  tench  into 
the  pan,  make  them  quite  hot,  then  lay  them  into  your  difh,  and 
pour  the  fauce  over  them.  Garrfiffl  with  lemon. 

^  Or  you  may,  for  change,  put  in  half  a  pint  of  {bale  beer  in- 
ilead  of  water.  You  may  drefs  tench  juft  as  you  do  carp, 

-  i  .  '  .  -  "  v.  *;  -  •  \ 

Y o  ro aft  a  cod's  beach 

~V\'  ASH  it  very  clean,  and  fcore  it  with  a  knife,  ftrew  a  little 
ialt  on  it,  and  lay  it  in  a  ftew-pan  before  the  fire,  with  fome- 
thing  behind  it,  that  the  fire  may  roaft  it.  All  the  water  that 
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comes  from  It  the  firft  half  hour  throw  away,  then  throw  on  it. 
a  little  nutmeg,  cloves,  and  mace  beat  fine,  and  fait;  flour  it 
and  bafie  it  with  butter.  When  that  has  lain  fome  time,  turn 
and  feafon  it,  and  bafie  the  other  fide  the  fame ;  turn  it  often, 
then  bafie  it  with  butter  and  crumbs  of  bread.  If  it  is  a  large 
head,  it  will  take  four  or  five  hours  baking.  Have  ready  fome 
melted  butter  with  an  anchovy,  fome  of  the  liver  of  the  fifli 
boiled  and  bruifed  fine ;  mix  it  well  with  the  butter,  and  two 
yolks  of  eggs  beat  fine  and  mixed  with  the  butter,  then  firain 
them  through  a  fieve,  and  put  them  into  the  fauce-pan  again, 
with  a  few  fhrimps,  or  pickled  cockles,  two  fpoonfuls  of  red 
wine,  and  the  juice  of  a  lemon.  Pour  it  into  the  pan  the 
head  was  roafied  in,  and  ftir  it  all  together,  pour  it  into  the 
fauce-pan,  keep  it  ftirring,  and  let  it  boil  ;  pour  it  into  a 
bafon.  Garnifh  the  head  with  fried, filh,  lemon,  and  fcraped 
horfe-raddifh.  If  you  have  a  large  tin  oven,  it  will  do  better* 

To  boil  a  cod's  head . 

SET  a  fifh-kettle  on  the  fire,  with  water  enough  to  boil  it, 
a  good  handful  of  fait,  a  pint  of  vinegar,  a  bundle  of  fweet- 
herbs,  and  a  piece  of  horfe-raddifh  ;  let  it  boil  a  quarter  of  an 
hour,  then  put  in  the  head,  and  when  you  are  fure  it  is  enough, 
lift  up  the  fifh-plate  with  the  fifh  on  it,  fet  it  acrofs  the  kettie  to 
drain,  then  lay  it  in  your  difh,  and  lay  the  liver  on  one  fide. 
Garnifh  with  lemon  and  horfe-raddifh  fcraped;  melt  fome  but¬ 
ter,  with  a  little  of  the  fifh-liquor,  an  anchovy,  oyfters,  or 
fhrimps,  or  juft  what  you  fa  airy, 

To  ftew  cod . 

^  CUT  your  cod  into  flices  an  inch  thick,  lay  them  in  the 
bottom  of  a  large  ftew-pan  ;  feafon  them  with, nutmeg,  beaten 
pepper  and  fait,  a  bundle  of  fweet-herbs,  and  an  onion,  half  a 
pint  of  white  wine,  and  a  quarter  of  a  pint  of  water ;  cover  i% 
clofe,  and  let  it  fimmer  foftly  for  five  or  fix  minutes,  then 
fqueeze  in  the  juice  of  a  lemon,  put  in  a  few  oyfters  and  the 
liquor  drained,  a  piece  of  butter  as  big  as  an  egg  rolled  in  flour, 
and  a  blade  or  two  of  mace  ;  cover  it  clofe  and  let  it  ftew  foftly, 
Ihaking  the  pan  often.  When  it  is  enough,  take  out  the  fweet- 
herbs  and  onion,  and  difh  it  up ;  pour  the  fauce  over  it,  and 
garnifh  with  lemon* 

y-  '  -  *  *  - s  »  » 
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'To  fricafey  cod . 

GET  the  founds,  blanth  them,  then  make  them  very  clean, 
and  cut  them  into  little  pieces.  If  they  be  dried  founds,  you 
mu  ft  fir  ft  boil  them  tender.  Get  fome  of  the  roes,  blanch  them 
and  wafh  them  clean,  cut  them  into  round  pieces  about  an  inch 
thick,  with  fome  of  the  livers,  an  equal  quantity  of  each,  to 
make  a  handfome  difh,  and  a  piece  of  cod  about  one  pound  in 
the  middle.  Put  them  into  a  ftew-pan,  feafon  them  with  a  little 
beaten  mace,  grated  nutmeg  and  fait,  a  little  bundle  of  fwee£« 
herbs,  an  onion,  and  a  quarter  of  a  pint  of  fifh-broth  or  boiling 
water ;  cover  them  clofe,  and  let  them  ftew  a  few  minutes :  then 
put  in  half  a  pint  of  red  wine,  a  few  oyfters  with  the  liquor 
ftrained,  a  piece  of  butter  rolled  in  flour;  ihake  the  pan  round, 
and  let  them  ftew  foftly  till  they  are  enough,  take  out  the  fweet- 
herbs  and  onion,  and  difh  it  up.  Garnifh  with  lemon.  Or  you 
may  do  them  white  thus;  inftead  of  red  wine  add  white,  and 
a  quarter  of  a  pint  of  cream. 


To  bake  a  cod9 5  head . 

BUTTER  the  pan  you  intend  to  bake  it  in,  make  your  head 
very  clean,  lay  it  in  the  pan,  put  in  a  bundle  of  fweet-herbs,an 
onion  ftuck  with  cloves,  three  or  four  blades  of  mace,  half  a 
large  fpoonful  of  black  and  white  pepper,  a  nutmeg  bruifed,  a 
quart  of  water,  a  little  piece  of  lemon-peel,  and  a  little  piece  of 
horfe-raddifh.  Flour  your  head,  grate  a  little  nutmeg  over  it, 
Hick  pieces  of  butter  all  over  it,  and  throw  rafpings  all  over 
that.  Send  it  to  the  oven  to  bake  ;  when  it  is  enough,  take  it 
out  of  that  difh,  and  lay  it  carefully  into  the  difh  you  intend  to 
ferve  it  up  in.  Set  the  diih  over  boiling  water,  and  cover  it  with, 
a  cover  to  keep  it  hot.  In  the  mean  time  be  quick,  pour  all  the 
liquor  out  of  the  difh  it  was  baked  in  into  a  fauce-pan,  fet  it  on 
the  lire  to  boil  three  or  four  minutes,  then  ftrain  it  and  put  to 
it  a  gill  o f  red  wine,  two  fpoonfuls  of  catchup,  a  pint  of 
fhrimps,  half  a  pint  of  oyfters,  or  muffles,  liquor  and  all,  but 
ftrft  ftrain  it,  a  fpoonful  of  mufhroom-piekle,  a  quarter  of  a 
pound  of  butter  rolled  in  Hour,  if i r  it  ail  together  till  it  is  thick 
and  boils;  then  pour  it  into  the  difh,  have  ready  fome  toaft  cut 
three- corner- ways,  and  fried  crifp.  Stick  pieces  about  the  head 
and  mouth,  and  lay  the  reft  round  the‘head.  Garnifh  with 
lemon  notched,  fcraped  horfe-raddifh,  and  parftey  crifped  in  a 

plate  before  the  fire.  Lay  one  ftice  of  lemon  on  the  head,  and 
ferve  it  up  hot. 

f* 
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To  boil  Jhrimp ,  cod ,  falmon 7  whitings  or  haddock , 

FLOUR  it,  and  have  a  quick  clear  fire,  fet  your  gridiron 
high,  broil  it  of  a  fine  brown,  lay  it  in  your  difh,  and  for  fauce 
have  good  melted' butter.  Take  a  lobffer,  bruife  the  body  in 
the  butter,  cut  the  meat  fmall,  put  all  together  into  the  melted 
butter,  make  it  hot  and  pour  it  into  your  difh,  or  into  bafons. 
Garnifh  with  horfe-raddifh  and  lemon. 

•  -  .ft-  ‘  .  :  i 

Or  oyjler  fauce  made  thus, 

TAKE  half  a  pint  of  oyfiers,  put  them  into  a  fauce-pan  with 
their  own  liquor,  two  or  three  blades  of  mace.  Let  them  fim- 
mer  till  they  are  plump,  then  with  a  fork  take  out  the  oyfters, 
ftrain  the  liquor  to  them,  put  them  into  the  fauce-pan  a»ain, 
with  a  gill  o.f  white  wine  hot,  a  pound  of  butter  rolied°in  a 
little  Hour ;  fhake  the  fauce-pan  often,  and  when  the  butter  is 
melted,  give  it  a  boil  up. 

Mufcle-fauce  made  thus  is  very  good,  only  you  mull  put  them 
Into  a  ftew-pan,  and  cover  them  clofe ;  firft  open,  and  fearch 
that  there  be  no  crabs  under  the  tongue  : 

Or  a  fpoonful  of  walnut-pickle  in  the  butter  makes  the  fauces 
good,  or  a  fpoonful  of  either  fort  of  catchup,  or  horfe-raddifh 
fauce. 

Melt  your  butter,  fcrape  a  good  deal  of  horfe-raddifh  fine, 
put  it  into  the  melted  butter,  grate  half  a  nutmeg,  beat  up  the 
yolk  of  an  egg  with  one  fpoonful  of  cream,  pour  it  into  the 
butter,  keep  it  flirring  till  it  boils,  then  pour  it  dircdAy  into 
your  bafon. 

To  drefs  little  fifh . 

AS  to  all  forts  of  little  fifh,  fuch  as  fmelts,  roach,  he,  they 
fhould  be  fried  dry  and  of  a  fine  brown,  and  nothing  but  plain 
butter.  Garnifh  with  lemon. 

And  to  boiled  falmon  the  fame,  only  garnifh  with  lemon  and 
horfe-raddifh. 

And  with  all  boiled  fifh,  you  fhould  put  a  good  deal  of  fait 
and  horfe-raddifh  in  the  water  ;  except  mackrei,  with  which 
put  ialt  and  mint,  pajfley  and  fennel,  which  yon  mu  ft  chop  to 
put  into  the  butter  and  fome  love  fealded  goofeberries  with 
them.  And  be  lure  to  boil  your  fifh  well ;  but  take  meat  care 
l-hey  don’t  break.  ■ 
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T o  hr  oil  mackreL 

CLEAN  them,  cut  off  the  heads,  fplit  them,  feafon  them 
with  pepper  and  fait,  flour  them,  and  broil  them  of  a  fine 
light  brown. ,  Let  your  faun**  be  plain  butter. 

To  hr  oil  weavers . 

GUT  them  and  wafh  them  clean,  dry  them  in  a  clean  cloth, 
pour  them,  then  broil  them,  and  have  melted  butter  in  a  cup. 
They  are  fine, fifli,  and  cut  as  firm  as  a  foal;  but  you  muft  take 
care  not  to  hurt  yourfelf  with  the  two  fharp  bones  in  the  head. 

To  boil  a  turhut . 

LAY  it  in  a  good  deal  of  fait  and  water  an  hour  or  two,  and 
If  it  is  not  quite  fweet,  ihift  your  water  five  or  fix  times  ;  firft 
put  a  good  deal  of  fait  in  the  mouth  and  belly. 

In  the  mean  time  fet  on  your  fifh-kettle  with  clean  water  and 
fait,  a  little  vinegar,  and  a  piece  of  horfe-raddifh.  When  the 
water  boils,  lay  the  turbut  on  a  fifh-plate,  put  it  into  the  ket¬ 
tle,  let  it  be  well  boiled,  but  take  great  care  it  is  not  too  much 
done;  when  enough,  take  off  the  fifh-kettle,  fet  it  before  the 
fire,  then  carefully  lift  up  the  fifli- plate,  and  fet  it  acrofs  the  ket¬ 
tle  to  drain:  in  the  mean  time  melt  a  good  deal  of  frefh  butter, 
and  bruife  in  either  the  body  of  one  or  two  lobfiers,  and  the 
meat  cut  final],  then  give  it  a  boil,  and  pour  it  into  bafons,  This 
is  the  beft  fauce;  but  you  may  make  what  you  pleafe.  Lay  the 
fifli  in  the  diffu  Garnifh  with  fcraped  horfe-raddifh  and  lemon^ 
and  pour  a  few  fpoonfuls  of  fauce  over  it. 

T o  hake  a  turhut . 

TAKE  a  difh  the  fize  of  your  turbut,  rub  butter  all  over  it 
thick,  throw  a  little  fait,  a  little  beaten  pepper,  and  half  a  large 
nutmeg,  fome  parfley  minced  fine  and  throw  all  over,  pour  in  a 
pint  of  white  wine,  cut  off  the  head  and  tail,  lay  the  turbut  in 
the  difh,  pour  another  pint  of  white  wine  all  over,  grate  the 
other  half  of  the  nutmeg  over  it,  and  a  little  pepper,  fome  fait 
and  chopped  parfley.  Lay  a  piece  of  butter  here  and  there  all 
over,  and  throw  a  little  flour  all  over,  and  then  a  good  many 
crumbs  of  bread.  Bake  it,  and  be  fure  that  it  is  of  a  fine  brown ; 
then  lay  it  in  your  difh,  ftir  the  fauce  in  your  difh  all  together, 
pour  it  into  a  fauce-pan,  fhake  in  a  little  flour,  let  it  boil,  then 
4Iir  in  a  piece  of  butter  and  two  fpoonfuls  of  catchup,  let  it  boil 
and  pour  it  into  bafons.  Garnifh  your  difh  with  lemon  3  and  you 

may 
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may  add  what  you  fancy  to  the  fauce,  as  fbrimps,  anchovies* 
inufhrooms,  &c,  If  a  fmall  turbu,t,  half  the  wine  will  do. 
It  eats  finely  thus.  Lay  it  in  a  difh,  fkim  off  all  the  fat,  and 
pour  the  reft  over  it.  Let  it  ftand  till  cold,  and  it  is  good  with 
vinegar,  and  a  fine  difh  to  fet  out  a  cold  table. 


2$  drefs  a  jole  cf  pickled  falmon, 

LAY  it  in  frefh  water  all  night,  then  lay  it  in  a  fifh-plate,  put 
It  Into  a  large  ftew-pan,  feafon  it  with  a  little  whole  pepper, 
a  blade  or  two  of  mace  in  a  coarfe  muffin- rag  tied,  a  whole 
onion,  a  nutmeg  bruifed,  a  bundle  of  fweet-herbs  and  parlley, 
a  little  lemon-peel,  put  to  it  three  large  fpoonfuls  of  vinegar,  a. 
pint  of  white  wine,  and  a  quarter  of  a  pound  of  frefh  butter 
rolled  in  flour  ;  cover  it  clofe,  and  let  it  fimmer  over  a  flow  fire 
for  a  quarter  of  an  hour,  then  carefully  take  up  your  falmon,  and 
lay  it  in  your  difh;  fet  it  over  hot  water  and  cover  it.  In  the 
mean  time  let  your  fauce  boil  till  it  is  thick  and  good.  Take 
out  the  fpice,  onion  and  fweet-herbs,  and  pour  it  over  the  fifth 
Garnifh  with  lemon. 


"To  broil  falmon , 

CUT  frefh  falmon  into  thick  pieces,  flour  them  and  broil 
them,  lay  them  in  your  difh,  and  have  plain  melted  butter  in 
a  cup. 


Baked  falmon . 


TAKE  a  little  piece  cut  into  flices  about  an  inch  thick,  but¬ 
ter  the  difh  that  you  would  ferve  it  to  table  on,  lay  the  flices 
in  the  difh,  take  oflF  the  fkin,  make  a  force-meat  thus  r  take 
the  flefti  of  an  eel,  the  flefh  of  a  falmon,  an  equal  quantity, 
beat  in  a  mortar,  feafon  it  with  beaten  pepper,  fait,  nutmeg^ 
two  or  three  cloves,  forae  parfley,  a  few  mufhrooms,  a  piece  of 
butter,,  and  ten  or  a  dozen  coriander-feeds  beat  fine.  Beat  all 
together,  boil  the  crumb  of  a  halfpenny  roll  in  milk,  beat  up  fou<r 
eggs,  ftir  it  together  till  it  is  thick,  let  it  cool  and  mix  it  well 
together  with  the  reft;  then  mix  all  together  with  four  raw  eggs ; 
on  every  flice  lay  this  force-meat  all  over,  pour  a  very  little 
melted  butter  over  them,  and  a  few  crumbs  of  bread,  lay  a  cruft 
round  the  edge  of  the  difh,  and  flick  oyfters  round  upon  it. 
Bake  it  in  an  oven,  and  when  it  is  of  a  very  fine  brown  ferve 
it  up;  pour  a  little  plain  butter  (with  a  little  red  wine  in  if] 
into  the  difh,  and  the  juice  of  a  lemon  ;  or  you  may  bake  it  in 
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any  difh,  and  when  it  is  enough  lay  the  flices  into  another 
difh.  Pour  the  butter  and  wine  into  the  difh  it  was  baked  in3 
give  it  a  boil,  and  pour  it  into  the  difh,  Garnifh  with  lemon. 
This  is  a  fine  difh.  Squeeze  the  juice  of  a  lemon  in. 

To  broil  mackrel  whole . 

CUT  off  their  heads,  gut  them,  wafh  them  clean,  pull  out 
the  roe  at  the  neck-end,  boil  it  in  a  little  water,  then  bruife  it 
with  a  fpoon,  beat  up  the  yolk  of  an  egg,  with  a  little  nutmeg, 
a  little  lemon-peel  cut  fine,  a  little  thyme,  fome  parfley  boiled 
and  chopped  fine,  a  little  pepper  and  fait,  a  few  crumbs  of 
bread  :  mix  all  well  together,  and  fill  the  mackrel  ;  flour  it 
well,  and  broil  it  nicely.  Let  your  fauce  be  plain  butter,  with 
a  little  catchup  or  walnut-pickle. 

To  broil  herrings . 

SCALE  them,  gut  them,  cut  off  their  heads,  wafh  them 
clean,  dry  them  in  a  cloth,  flour  them  and  broil  them,  but  with 
vour  knife  juft  notch  them  acrofs :  take  the  heads  and  mafti 
them,  boil  them  in  fmall  beer  or  ale,  with  a  little  whole  pepper 
2nd  onion.  Let  it  boil  a  quarter  of  an  hour,  then  {train  it  j. 
thicken  it  with  butter  and  flour,  and  a  good  deal  of  muftard. 
Lay  the  fifli  in  the  difh,  and  pour  the  fauce  into  a  bafon,  or 
plain  melted  butter  and  muftard. 

To  fry  herrings . 

CLEAN  them  as  above,  fry  them  in  butter,  have  ready  a 
good  many  onions  peeled  and  cut  thin.  Fry  them  of  a  light 
brown  with  the  herrings  \  lay  the  herrings  in  your  difh,  and 
the  onions  round,  butter  and  muftard  in  a  cup.  You  muft  do 
them  with  a  quick  fire. 

To  drefs  herring  and  cabbage . 

BOIL  your  cabbage  tender,  then  put  it  into  a  fauce- pan, 
and  chop  it  with  a  fpoon  ;  put  in  a  good  piece  of  butter,  let  it 
ew,  ftirring  left  it  fhouldburn.  Take  fome  red  herrings  and 
fpht  them  open,  and  toaft  them  before  the  fire,  till  they  are 
mt  through.  Lay  the  cabbage  in  a  difh,  and  lay  the  herring 
on  k,  and  fend  it  to  table  hot. 

Or  pick  your  herring  from  the  bones,  and  throw  all  over  your 
ca  age.  Have  ready  a  hot  iron,  and  juft  hold  it  oyer  the 
herring  to  make  it  hot,  and  fend  it  away  quick. 

To 
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To  make  zvater-fokey. 

TAKE  Tome  of  the  fmalleft  plaice  or  flounders  you  can  get* 
walh  them  clean,  cut  the  fins  clofe,  put  them  into  a  ftew*  pan, 
put  juft  water  enough  to  boil  them  in,  a  little  fait,  and  a  bunch 
of  parfley  ;  when  they  are  enough  fend  them  to  table  in  a  foup- 
difh,  with  the  liquor  to  keep  them  hot.  Have  parfley  and  but¬ 
ter  in  a  cup. 

To  ftew  eels . 

SKIN,  gut,  and  wafii  them  very  clean  in  fix  or  eight  waters, 
to  wafh  away  all  the  fand  :  then  cut  them  in  pieces,  about  as 
long  as  your  finger,  put  juft  water  enough  for  fauce,  put  in  a 
fmall  onion  ftuck  with  cloves,  a  little  bundle  of  fweet-herbs,  a 
blade  or  two  of  mace,  and  fome  whole  pepper  in  a  thin  muflin- 
rag.  Cover  it  clofe,  and  let  them  ftew  very  foftly. 

Look  at  them  now  and  then,  put  in  a  little  piece  of  butter 
rolled  in  flour,  and  a  little  chopped  parfley.  When  you  find  they 
are  quite  tender  and  well  done,  take  out  the  onion,  fpice,  and 
fweet-herbs.  Put  in  fait  enough  to  feafon  it.  Then  difh  them 
up  with  the  fauce. 

To  flew  eels  with  broth . 

CLEANSE  your  eels  as,  above,  put  them  into  a  fauce-pan 
with  a  blade  or  two  of  mace  and  a  cruft  of  bread.  Put  juft 
water  enough  to  cover  them  clofe,  and  let  them  ftew  very 
foftly;  when  they  are  enough,  difh  them  up  with  the  broth, 
and  have  a  little  plain  melted  butter  in  a  cup  to  eat  the  eels 
with.  The  broth  will  be  very  good,  and  it  is  fit  for  weakly 
and  confumptive  conftitutions. 

To  drefs  a  pike . 

GUT  it,  cleanfe  it,  and  make  it  very  clean,  then  turn  it  round 
with  the  tail  in  the  mouth,  lay  it  in  a  little  difh,  cut  toads 
three-corner-ways,  fill  the  middle  with  them,  flour  it  and  flick 
pieces  of  butter  all  over;  then  throw  a  little  more  flour,  and  fend 
it  to  the  oven  to  bake  i  or  it  will  do  better  in  a  tin-oven  before 
the  fire,  then  you  can  bafte  it  as.  you  will.  When  it  is  done  lay 
it  in  your  difh,  and  have  ready  melted  butter,  with  an  anchovy 
diffolved  m  it,  and  a  few  oyfters  or  fhrimps  ;  and  if  there  is  any 
liquor  in  the  difh  it  was  baked  in,  add  it  to  the  fauce,  and  put 
m  juft  what  you  fancy.  Pour  your  fauce  into  the  difh..  Garnifh 

it 
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it  with  toaft  about  the  fifh,  and  lemon  about  the  difh.  Yoii 
ihould  have  a  pudding  in  the  belly,  made  thus  :  take  grated 
Bread,  two  hard  eggs  chopped  fine,  half  a  nutmeg  grated,  a  lit¬ 
tle  lemon-peel  cut  fine,  and  either  the  roe  or  liver,  or  both,  if 
any,  chopped  fine ;  and  if  you  have  none,  get  either  the  piece  of 
the  liver  of  a  cod,  or  the  roe  of  any  fifh,  mix  them  all  toge¬ 
ther  with  a  raw  £gg  and  a  good  piece  of  butter.  Roll  it  up, 
and  put  it  into  the  fifh’s  belly  before  you  bake  it.  A  haddock 
done  this  Way  eats  very  well. 

To  broil  haddocks ,  when  they  are  in  high  feafon . 

SCALE  them,  gut  and  wafli  them  clean,  don't  rip  open  their 
Bellies,  but  take  the  guts  out  with  the  gills ;  dry  them  in  a  clean 
cloth  very  well:  if  there  be  any  roe  or  liver,  take  it  out,  but  put 
it  in  again ;  flour  them  well,  and  have  a  clear  good  fire.  Let 
your  gridiron  be  hot  and  clean,  lay  them  on,  turn  them  quick 
two  or  three  times  for  fear  of  flicking;  then  let  one  fide 
be  enough,  and  turn  the  other  fide.  When  that  is  done,  lay 
them  in  a  difh,  and  have  plain  butter  in  a  cup. 

They  eat  finely  falted  a  day  or  two  before  you  drefs  them, 
and  hung  up  to  dry,  or  boiled  with  egg-fauce.  Newcaftle  is 
a  famous  place  for  falted  haddocks.  They  come  in  barrels^ 
and  keep  a  great  while. 

To  broil  cod- founds.  T. 

Y  GY  mud  firfl  lay  them  in  hot  water  a  few  minutes ;  take 
them  out  and  rub  them  well  with  fait,  to  take  off  the  fkin  and 
black  dirt,  then  they  will  look  white,  then  put  them  in  water, 
and  give  them  a  boil.  Take  them  out  and  flour  them  well, 
pepper  and  fait  them,  and  broil  them.  When  they  are  enough, 
lay  them  in  your  difh,  and  pour  melted  butter  and  mu  (lard  into 
the  difh.  Broil  them  whole. 

To  fricafey  cod- founds . 

CLEAN  them  very  well,  as  above,  then  cut  them  into  little 
pretty  pieces,  boil  them  tender  in  milk  and  water,  then  throw 
them  into  a  cullender  to  drain,  pour  them  into  a  clean  fauce-pan, 
feafon  them  with  a  little  beaten,  mace  and  grated  nutmeg,  and  a 
very  little  fait;  pour  to  them  juft  cream  enough  for  fauce  and  a 
good  piece  of  butter  rolled  in  flour,  keep  {baking  your  fauce-pan 
round  all  the  time,  till  it  is  thick  enough  j  then  difh  it  up,  and 
garnifh  with  lemon. 

To 
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“To  drefs  falmon  au  court-bouillon. 

AFTER  having  wafted  and  made  your  falmon  very  clean, 
(core  the  fide  pretiy  deep,  that  it  may  take  the  fbafoning,  take 
a  quarter  of  an  ounce  of  mace,  a  quarter  of  an  ounce  of  cloves, 
a  nutmeg,  ary  them  and  beat  them  fine,  a  quarter  of  an  ounce 
of  black  pepper  beat  fine,  and  an  ounce  of  fait.  Lay  the  falmon 
in  a  napkin,  feafon  it  well  with  this  fpice,  cut  fome  lemon- 
peel  fine,  and  parfley,  throw  all  over,  and  in  the  notches  put 
auout  a  pound  of  frefh  butter  rolled  in  flour,  roll  it  up  tight  in 
tne  napkin,  and  bind  it  about  with  packthread.  Put  it  in  a 
nlh-kettle,  juft  big  enough  to  hold  it,  pour  in  a  quart  of  white 
wine,  a  quart  of  vinegar,  and  as  much  water  as  will  juft  boil  it 
bet  it  over  a  quick  fire,  cover  it  clofe  ;  when  it  is  enough! 
wh!ch  you  muft  judge  by  the  bignefs  of  your  falmon,  fet  it  over 
a  ftove  to  flew  till  you  are  ready.  Then  have  a  clean  napkin 
folded  in  the  difh  it  is  to  lay  in,  turn  it  out  of  the  napkin  itwas 
boiled  in  on  the  other  napkin.  Garnifh  the  difh  with  a  good 
ot  „Parfley  crifped  before  the  fire. 

/j°/[  <aUCe  have  nothin£  but  PIain  butter  in  a  cup,  or  horfe- 
raddiih  and  vinegar.  Serve  it  up  for  a  firft  courfe. 


To  drefs  falmon  a  la  braife • 

TAKE  a  fine  large  piece  of  falmon,  or  a  large  falmon-trout. 
make  a  pudding  thus;  take  a  large  eel,  make  it  clean,  flit  it 
open,  take  out  the  bone,  and  take  all  the  meat  clean  from  the 
bone,  chop  it  fine,  with  two  anchovies,  a  little  lemon-peel  cut 
fine;  a  little  pepper,  and  a  grated  nutmeg  with  parfley  chopped 
and  a  very  little  bit  of  thyme,  a  few  crumbs  of  bread,  the  yolk 
of  an  hard  <?gg  chopped  fine  ;  roll  it  up  in  a  piece  of  butter,  and 
;put  it  into  the  belly  of  the  fifli,  few  it  up,  lay  it  in  an  oval  flew-, 
pan,  or  little  kettle  that  will  juft  hold  it,-  take  half  a  pound  of 
frefh  butter,  put  it  into  a  fauce-pan,  when  it  is  melted  fhake  in 
a  handful  of  flour,  ftir  it  till  it  is  a  little  brown,  then  pour  to  it 
a  pint  of  fifli- broth,  ftir  it  together,  pour  it  to  the  fifli,  with 
a  Dottle  of  white  wine.  Seafon  it  with  fait  to  your  palate;  put 
fome  mace,  cloves,  and  whole  pepper  into  a  coarfe  muflin  rag, 
tie  it,  put  to  the  fifli  an  onion,  and  a  little  bundle  of  fweet- 
herbs,  ^  Cover  it  clofe,  and  let  it  ftew  very  foftly  over  a  flow  fire 
putiniome  frefli  muflirooms,  or  pickled  ones  cut  fmall,  an  ounce 
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of  truffles  and  morels  cut  (mail ;  let  them  all  (lew  together  f  when , 
it  is  enough,  take  up  your  falmon  carefully,  lay  it  in  your  difh, 
and  pour ^he  fauce  all  over.  Garnifh  with  fcraped  horfe-rau- 
difh  and  lemon  notched,  fervc  it  up  hot.  This  is  a  fine  difh 
for  a  fir II  courfe. 

Salmon  in  cafes , 

CUT  your  falmon  into  little  pieces,  fuch  as  will  lay  rolled 
in  half-fheets  of  paper.  Seafon  it  with  peper,  fait,  and  nut¬ 
meg ;  butter  the  infide  of  the  paper  well,  fold  the  paper  fo  as. 
nothin^  can  come  out,  then  lay  them  on  a  tin-plate  to  be  baked, 
pour  alitile  melted  butter  over  the  papers,  and  then  crumbs  of 
bread  all  over  them.  Do  not  let  your  oven  be  too  hot,  for  fear 
of  burning  the  paper.  A  tin  oven  before  the  fire  does  bell:® 
When  you  think  they  are  enough,  ferve  them  up  juft  as  they 
are.  There  will  be  fauce  enough  in  the  papers. 

To  drefs  flat  fifh . 

IN  dieffing  all  forts  of  flat  fifh,  take  great  care  in  the  boiling 
of  them  ;  be  fure  to  have  them  enough,  but  do  not  let  them  he 
broke;  mind  to  put  a  good  deal  of  fait  in,  and  hotfe-raddifh  in 
the  water,  let  your  fifh  be  well  drained,  and  mind  to  cut  the  fins 
off.  When  you  fry  them,  let  them  be  well  drained  in  a  cloth, 
and  floured,  and  fry  them  of  a  fine  light  brown,  either  in  oil  or 
butter.  If  there  be  any  water  in  your  difhwith  the  boiled  fifh, 
take  it  out  with  a  fpunge.  As  to  your  fried  fifh,  a  coarfe  cloth  m 
the  beft  thing  to  drain  it  on*. 

To  drefs  fait  fifh. 

OLD  ling,  which  is  the  beft  fort  of  fait- fifh,  lay  in  water 
twelve  hours,  then  lay  it  twelve  hours  on  a  board,  and  then 
twelve  more  in  water.  When  you  bell  it  put  it  into  the  water 
cold  :  if  it  is  good,  it  will  take  about  fifteen  minutes  boiling 
foftly.  Boil  parfnips  very  tender,  ferape  them,  and  put  them 
into  a  fauce  pan,  put  to  them  fome  milk,  ftir  them  till  thick, 
then  ftir  in  a  good  piece  of  butter,  and  a  little  fait;  when  they 
are  enough  lay  them  in  a  plate,  the  fifh  by  itfel’f  dry,  and  butter 
and  hard  eggs  chopped  in  a  bafon. 

As  to  water  cod,  that  need  only  be  boiled  and  well  fkiffirneef. 
Scotch  haddocks  you  muft  lay  in  water  all  night.  You  may 
boil  or  broil  them.  If  you  broil,  you*  muft  fplit  them  in  two* 
You  may  garnifh  your  di flics  with  hard  eggs  and  parfnips. 

T& 
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To  drefs  lampreys . 

THE  belE  of  this  fort  of  fifh  are  taken  in  the  river  Severn  % 
Snd,  when  they  are  in  feafon,  the  fifh  mongers  and  others  in 
London  have  them  from  Gloucefier.  But  if  you  are  where  they 
are  to  be  had  frefh,  you  may  drefs  them  as  you  pleafe* 

To  fry  lampreys. 

BLEED  them  and  fave  the  blood,  then  wafh  them  in  ho^ 
Water  to  take  off  the  flime,  and  cut  them  to  pieces.  Fry  them  in 
a  little  frefh  butter  not  quite  enough,  pour  out  the  fat,  put  in 
a  little  white  wine,  give  the  pan  a  fhake  round,  feafon  it  with 
whole  pepper,  nutmeg,  fait,  fweet-herbs  and  a  bay-leaf,  put  in. 
a  few  capers,  a  good  piece  of  butter  rolled  up  in  Hour,  and  the 
blood  ;  give  the  pan  a  fhake  round  often.,  and  cover  themclofe. 
When  you  think  they  are  enough  take  them  out,  firain  the  sauce, 
then  give  them  a  boil  quick,  fqueeze  in  a  little  lemon  and  pour 
over  the  fifh.  Garmfii  with  lemon,  and  drefs  them  juft  what 
way  you  fancy. 

,  ’  To  pitchcock  eels. 

YOU  may  fplifc  a  large  eel  down  the  back,  and  joint  the 
bones,  cut  it  in  two  or  three  pieces,  melt  a  little  butter,  put  in 
a  little  vinegar  and  fait,  let  your  eel  lay  in  two  or  three  minutes ; 
then  take  the  pieces  up  one  by  one,  turn  them  round  with  a 
little  fine  fkewer,  roll  them  in  crumbs  of  bread,  and  broil  them 
of  a  fine  brown..  Let  your  fauce  be  plain  butter,  with  the  juice  * 
of  lemon.  1  J 


To  fry  eels. 

MAKE  them  very  clean,  cut  them  into  pieces,  feafon  them. 
With  pepper  and  fait,  flour  them  and  fry  them  in  butter.  Let 
your  fauce  be  plain  butter  melted,  with  the  juice  of  lemon.  Be 
fure  they  be  well  drained  from  the  fat  before  you  lay  them  in  the 

diih. 


To  broil  eels. 

TAKE  a  large  eel,  fkin  it  and  make  it  dean.  Open  the 
beny,  cut  it  in  four  pieces,  take  the  tail  end,  ffsrip  off  the  flefli, 
beat  it  in  a  mortar,  feafon  it  with  a  little  beaten  mace,  a  little 
grated  nutmeg,  pepper,  and  Lit,  a  little  pariley  and  thyme, 
n  little  lemon-peel,  an  equal  quantity  of  crumbs  of  bread,  roll 
U  in  a  little  piece  of  butter  j  then  mix  it  again  with  the  yolk  of 
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an  ego-,  roll  it  up  again,  and  fill- the  three  pieces  of  belly  with  it. 
Cutthe  (kin  of  the  eel,  wrap  the  pieces  in,  and  few  up  the  (kin. 

Broil  them  well,  have  butter  and  an  anchovy  for  fauce,  with  the 
juice  of  lemon. 

To  farce  eels  with  white  fauce. 

SKIN  and  dean  your  eel  well,  pick  off  all  the  flefh  clean 
from  the  bone,  which  you  muft  leave  whole  to  the  head.  T ake 
the  flefli,  cut  it  fmall  and  beat  it  in  a  mortar ;  then  take  half  the 
quantity  of  crumbs  of  bread,  beat  it  with  the  fi(h,  feafon  it  with 
nutmeg  and  beaten  pepper,  an  anchovy,  a  good  deal  of  parlley 
chopped  line,  a  few  truffles  boiled  tender  in  a  very  little  water, 
chop  them  fine,  put  them  into  the  mortar  with  the  liquor  and 
a  few  mu  (brooms  :  beat  it  well  together,  mix  in  a  little  cream* 
then  take  it  out  and  mix  it  well  together  in  your  hand,  lay  it 
round  the  bone  in  the  (hape  of  the  eel,  lay  it  on  a  buttered  pan* 
drudge  it  well  with  fine  crumbs  of  bread,  and  bake  it.  When 
it  is  done,  lay  it  carefully  in  yourdifh,  have  ready  half  a  pint  of 
cream,  a  quarter  of  a  pound  of  fre(h  butter,  ftir  it  one  way  till 
it  is  thick,  pour  it  over  your  eels,  and  garnifti  with  lemon. 

. 

To  drefs  eels  with  brown  fauce . 

SKIN  and  dean  a  large  eel  very  well,  cut  it  in  pieces,  put  it 
into  a  fauce-pan  or  dew-pan,  put  to  it  a  quarter  of  a  pint  of  wa¬ 
ter,  a  bundle  of  fweet-herbs,  an  onion,  feme  whole  pepper,  a 
blade  of  mace  and  a  little  fait.  Cover  it  clofe,  and  when  it  be¬ 
gins  to  fimmer,  put  in  a  gill  of  red  wine,  a  fpoonful  of  muOi- 
room-pickle,  a  piece  of  butter  as  big  as  a  walnut  rolled  in  Hour : 
cover  it  clofe,  and  let  it  (lev/  till  it  is  enough,  which  you  will 
know  by  the  eel  being  very  tender.  Take  up  your  eel,  lay  it 
in  a  di(h,  drain  your  fauce,  give  it  a  boil  quick,  and  pour  it  over 
your  fifh.  You  muft  make  fauce  according  to  the  largenefs  of 
your  eel,  more  or  iefs.  Garnifh  with  lemon. 

ij 

•  '  To  roaft  a  piece  of  frefh  ft  urge  on. 

GET  a  piece  of  frefh  fturgeon  of  about  eight  or  ten  pounds* 
let  it  lay  in  water  and  fait  fix  or  eight  hours,  with  its  feales 
on  ;  then  faften  it  on  the  fpit,  and  bade  it  well  with  butter  for 
a  quarter  of  an  hour,  then  with  a  little  flour,  then  grate  a  nut¬ 
meg  all  over  it,  a  little  mace  and  pepper  beaten  fine,  and  fait; 
thrown  over  it,  and  a  few  fweet-herbs  dried  and  powdered  fine* 
and  then  crumbs  of  bread  \  then  keep  bafting  a  little,  and  drugging; 
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*rith  crumbs  of  bread,  and  with  what  falls  from  it  till  it  is  enough. 
In  the  mean  time  prepare  this  fauce :  take  a  pint  of  water,  "an 
anchovy,  a  little  piece  of  lemon-peel,  an  onion,  a  bundle  of 
iweet-herbs,  mace,  cloves,  whole  pepper,  black  and  white,  a 
little  piece  of  horfe-raddifti  3  cover  it  clofe,  let  it  boil  a  quarter  of 
an  hour,  then  drain  it,  put  it  into  the  fauce-pan  again,  pour  in 
a  pint  of  white  wine,  about  a  dozen  oyfters  and  the  liquor,  two 
fpoom  uls  of  catchup,  two  of  walnut-pick le,  the  infide  of  a  crab 
crimed  fine,  or  lobfter,  fhrimps  or  prawns,  a  good  piece  of  butter 
roiled  in  flour,  a  fpoonful  of  mufhroom  pickle,  or  juice  of  le¬ 
mon.  Boil  it  all  together;  when  your  fifh  is  enough,  lay  it 

m  your  difti,  and  pour  the  fauce  over  it.  Garnifh  with  fried 
toads  and  lemon. 

F 

To  roaft  a  fillet  or  collar  of  ft  urge  on, 

i  AKE  a  piece  of  frefti  fturgeon,  fcale  it,  gut  it,  take  out  the 
i-ones  and  cut  in  lengths  about  feven  or  eight  inches  ;  then  pro- 
viae  fome  fnrimps  and  oyfters  chopped  fmall,  an  equal  quantity 
of  crumbs  of  bread,  and  a  little  lemon-peel  grated,  fome  nutmeg, 
a  littie  beaten  mace,  a  little  pepper  and  chopped  parfley,  a  few 
fweet-herbs,  an  anchovy,  mix  it  together.  When  it  is  done, 
butter  one  iide  of  your  fifh,  and  drew  fome  of  your  mixture  upon 
Jt ;  then  begin  to  roll4t  up  as  clofe  as  poftible,  and  when  the 
iirk  piece  is  rolled  up,  roll  upon  that  another,  prepared  in  the 
v  fame  manner,  and  bind  it  round  with  a  narrow  fillet,  leaving  as 
much  of  the  fifh  apparent  as  may  be;  but  you  mud:  mind  that 
the  roll  mud  not  be  above  four  inches  and  a  half  thick,  or  elfe 
one  part  will  be  done  before  the  infide  is  warm  ;  therefore  we 
often  parboil  the  infide  roll  before  we  roll  it.  When  it  is  enough, 

lay  it  in  your  difh,  and  prepare  fauce  as  above.  Garmih  with 
lemon. 

To  boil  fturgeon . 

CLEAN  your  fturgeon,  and  prepare  as  much  liquor  as  will 
juft  boil  it.  I  o  two  quarts  of  water,  a  pint  of  vinegar,  a  fticlc 
Gi  horfe-raddifh,  two  or  three  bits  or  lemon-peel,  fome  whole 
pepper,  «,  bay-  leaf,  add  a  fmall  handful  of  (alt.  Boil  your  fifti 
in  this,  and  ferve  it  with  the  following  fauce  :  melt  a  pound 
Gi  Dutier,  diftoive  an  anchovy  in  it,  put  in  a  blade  or  two  of 
mace,  bruife  the  body  of  a  crab  in  the  butter,  a  few  ffxrirnps 
or  Ca aw- fifh)  a  hctle  catchup,  a  little  lemon-juice ;  give  it  a  boil, 
drain  your  fifti  well  and  lay  it  in  your  difh.  Garnifh  with  fried 
oyfters,  diced  lemon,  and  fcraped  horfe-raddifh;  pour  your 
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fauce  into  boats  or  batons.  So  you  may  fry  it,  ragoo  it, 

bake  it. 


B o  crimp  cod  the  Butch  wry, 

TAKE  a  gallon  of  pump  water,  a  pound  of  fait,  then  boil  it 
half  an  hour,  fkimdt  well,  cut  your  cod  into  flices,  and  when 
the  fait  and  water  has  boiled  half  an  hour,  put  in  your  flices* 
Two  minutes  is  enough  to  boil  them.  Take  tnem  out,  lay 
them  on  a  fieve  to  drain,  then  flour  them  and  broil  them,  Maks 
what  fauce  you  plpafe. 


Bo  crimp  fcate . 

IT  muft  be  cut  into  long  flips  crofs-ways,  about  an  inch 
broad.  Boil  water  and  fait  as  above,  then  throw  in  your  fcate# 
Let  your  water  boil  quick,  and  about  three  minutes  will  boil 
it.  Drain  it,  and  fend  it  to  table  hot,  with  butter  and  muflard 
in  one  cup,  and  butter  and  anchovy  in  the  other. 


Bo  fricafey  fcate ,  or  thornback ,  white , 

CUT  the  meat  clean  from  the  bone,  fins,  &c,  and  make  it 
very  clean.  Cut  it  into  little  pieces,  about  an  inch  broad  and 
two  inches  long,  lay  it  in  your  ftew-pan.  To  a  pound  of  the 
Hefh  put  a  quarter  of  a  pint  of  water,  a  little  beaten  mace,  and 
grated  nutmeg,  a  little  bundle  of  fweet-herbs,  and  a  little  fait ; 
cover  it,  and  let  it  boil  three  minutes.  Take  out  the  fweet- 
herbs,  put  in  a  quarter  of  a  pint  of  good  cream,  a  piece  of  but¬ 
ter  as  big  as  a  walnut  rolled  in  flour,  a  glafs  of  white  wine,  keep 
fhaking  the  pan  all  the  while  one  way,  till  it  is  thick  and  fmooth  i 
|hen  difli  it  up,  and  garnifh  with  lemon# 


Bo  fricafey  it  brown . 

TAKE  your  difli  as  above,  flour  it  and  fry  it  of  a  fine  brown, 
in  frefh  butter;  then  take  it  up,  lay  it  before  the  fire  to  keep 
warm,  poqr  the  fat  out  of  the  pan,  (hake  in  a  little  flour,  and 


with  a  fpoon  flir  in  a  piece  of  butter  as  big  as  an  egg  ;  ftir  it 


round  till  it  is  well  mixed  in  the  pan,  then  pour  in  a  quarter 
.pi  a  pint  of  water,  ftir  it  round,  fhake  in  a  very  little  beaten  pep¬ 
per,  a  little  beaten  mace  ;  put  in  an  onion,  and  a  little  bundle  of 
fweet-herbs,  an  anchovy,  fhake  it  round  and  let  it  boil ;  then  pour 
in  a  quarter  of  a  pint  of  red  wine,  a  fpoonful  of  catchup,  a 
little  juice  of  lemon,  ftir  it  all  together,  and  let  it  boil.  Wheij 
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It  is  enough,  take  out  the  Tweet  herbs  and  oni@n,  and  put  in  the 
iiTh  to  heat.  Then  difh  it  up,  and  garnifh  with  lemon. 

T ofricafey  foals  white . 

SKIN,  wafh,  and  cut  your  foals  very  clean,  cut  off  their  heads, 
dry  them  in  a  cloth,  then  with  your  knife  very  carefully  cut  the 
ilelh  from  the  bones  and  fins  on  both  Tides.  Cut  the  flefli 
long-ways,  and  then  acrofs.  To  that  each  foal  will  be  in  eight 
pieces:  taketheheadsand  bones,  thenputthem  into  a  fauce  pan 
with  a  pint  of  water,  a  bundleof  Tweet-herbs,  an  onion,  a  little 
whole  pepper,  two  or  three  blades  of  mace,  a  little  fait,  a  very 
little  piece  of  lemon-peel,  and  a  little  cruft  of  bread.  -Cover  it 
clofe,  let  it  boil  till  half  is  wafted,  then  ftrain  it  through  a  fine 
fieve,  put  it  into  a  ftew-pan,  put  in  the  foals  and  half  a  pint  of 
white  wine,  a  little  pariley  chopped  fine,  a  few  mufhrooms  cut 
jrnail,  a  piece  of  butter  as  big  as  an  hen’s  egg  rolled  in  flour, 
grate  in  a  little  nutmeg,  fet  altogether  on  the  fire,  but  keep 
fhaking  the  pan  all  the  while  till  the fifh  is  enough.  Then  difh 
it  up,  and  garni ih  with  lemon. 

Ft 0  fricafey  foals  Iro  wn, 

CLEANSE  and  cut  your  foals,  boil  the  water  as  in  the  fore¬ 
going  receipt,  flour  your  fifh,  and  fry  them  in  frefh  butter  of 
a  fine  light  brown.  Take  the  fieOi  of  a  fin  all  foal,  beat  it  in 
a  mortar,  with  a  piece  of  bread  as  big  as  an  hen’s  egg  foaked  in 
cream,  the  yolks  of  two  hard  eg^s,  and  a  little  melted  butter,  a 
little  bit  of  thy  it, e,  a  little  pariley,  an  anchovy,  feafon  it  with 
nutmeg,  mix  all  together  with  the  yolk  of  a  raw  egg  and  with 
a  little  Hour,  roll  it  up  into  little  balls  and  fry  them,  but  not 
too  much.  1  hen  lay  your  fifli  and  balls  before  the  fire,  pour 
out  all  the  fat  of  the  pan,  pour  in  the  liquor  which  is  boiled 
with  the  fpice  and  herbs,  ftir  it  round  in  the  pan,  then  put  in 
half  a  pint  of  red  wine,  a  few  truffles  and  morels,  a  few  mufh¬ 
rooms,  a  fpoorrful  of  catchup,  and  the  juice  of  half  a  fmall  le¬ 
mon.  Stir  it  all  together  and  Set  it  boil,  then  ftir  in  a  piece  of 
butter  rolled  in  flour;  ftir  it  round,  when  your  fauce  is  of  a  fine 
thicknefs,  put  in  your  fifh  and  balls,  and  when  it  is  hot  difh  it 
up,  put  in  the  balls,  and  pour  your  fauce  over  it.  Gamiih  with 
lemon,  la  the  fame  manner  drefs  a  final!  turbot,  or  any  flat 
fifh. 
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To  boil  foals . 

TAKE  a  pair  of  foals,  make  diem  clean,  lay  them  in  vinegar* 
fait  and  water,  two  hours  ;  then  dry  them  in  a  cloth ;  put  them 
into  a  flew- pan,  put  to  them  a  pint  of  white  wine,  a  bundle  of 
fweet- herbs,  an  onion  fluck  with  fix  cloves,  fome  whole  pepper, 
and  a  little  fait;  cover  them,  and  let  them  boil.  When  they  are 
enough,  take  them  up,  lay  them  in  your  difh,  ftrain  the  liquor, 
and  thicken  it  up  with  butter  and  flour.  Pour  the  fauce  over, 
and  garnifli  with  fcraped  horfe-raddilh  and  lemon.  In  this  man¬ 
ner  drefs  a  little  turbot.  It  is  a  genteel  difh  for  flipper.  You 
may  add  prawns  or  fhrimps,  or  muicles  to  the  fauce. 

To  make  a  collar  of  fifh  in  ragoo ,  to  look  like  a  hreaft  of 

veal  collared . 

TAKE  a  large  eel,  fkin  it,  wafh  it  clean,  and  parboil  it,  pick 
off  the  flefh,  and  beat  it  in  a  mortar ;  feafon  it  with-beaten  mace, 
nutmeg,  pepper,  fait,  a  few  fweet-herbs,  parfley,  and  a  little 
lemon-peel  chopped  flnall ;  beat  all  well  together  with  an  equal 
quantity  of  crumbs  of  bread  ;  mix  it  well  together,  then  take  a 
turbot,  foals,  fcate,  or  thornback,  or  any  fiat  fifh  that  will  roll 
cleverly.  Lay  the  flat  fifh  on  the  dreffer,  take  away  all  the  bones 
and  fins,  and  cover  your  fiih  with  the  farce ;  then  roll  it  up  as 
tight  as  you  can,  and  open  the  fkin  of  your  eel,  and  bind  the 
collar  with  it  nicely,  fo  that  it  may  be  flat  top  and  bottom,  to 
Hand  well  in  the  difh;  then  butter  an  earthen  difh,  and  fet  it  in 
upright ;  flour  it  all  over,  and  flick  a  piece  of  butter  on  the  top 
and  round  the  edges,  fo  that  k  may  run  down  on  the  fifh  ;  and 
let  it  be  well  baked,  but  take  great  care  it  is  not  broke.  Let 
there  be  a  quarter  of  a  pint  of  water  in  the  difh. 

In  the  mean  time  take  the  water  the  eel  was  boiled  in,  and  all 
the  bones  of  the  fifh.  Set  them  on  to  boil,  feafon  them  with 
mace,  cloves^  black  and  wThite  pepper,  fweet-herbs,  an  onion. 
Cover  it  clofe,  and  let  it  boil  till  there  is  about  a  quarter  of  a 
pint ;  then  ffrain  it,  add  to  it  a  few  truffles  and  morels,  a  few 
mufhrooms,  two  fpoonfuls  of  catchup,  a  gill  of  red  wine,  a 
piece  of  butter  as  big  as  a  large  walnut  rolled  in  flour.  Stir  all 
together,  feafon  with  fait  to  your  palate,  fave  fome  of  the  farce 
you  make  of  the  eel  and  mix  with  the  yolk  of  an  egg,  and  roll 
them  up  in  little  balls  with  flour,  and  fry  them  of  a  light  brown. 
When  your  fifh  is  enough,  lay  it  in  your  difh,  fkim  all  the  fat 
oft  the  pan,  and  pour  the  gravy  to  your  fauce.  Let  it  all  boil 

2  together 


made  Plain  and  Eafy.  i8^ 

together  till  it  is  thick ;  then  pour  it  over  the  roll,  and  put  in 
your  balls.  Garnifh  with  lemon. 

This  does  belt  in  a  tin  oven  before  the  lire,  becaufe  then  you 
can  bafte  it  as  you  pleafe.  This  is  a  line  bottom  diflx. 


ST o  butter  crabs  or  lobjlers. 

TAKE  two  crabs,  or  lobfters,  being  boiled,  and  cold,  take 
all  the  meat  out  of  the  Iheils  and  bodies,  mince  it  fmall,  and 
put  it  all  together  into  a  fauce-pan  ;  add  to  it  a  glafs  of  white 
wine,  two  fpoonfuis  of  vinegar,  a  nutmeg  grated,  then  let  it 
boil  up  till  it  is  thorough  hot.  Then  have  ready  half  a  pound 
of  frelh  butter,  melted  with  an  anchovy,  and  the  yolks  of  two 
i  eggs  beat  e up  and  mixed  with  the  butter  ;  then  mix  crabs  and 
butter  all  together,  fliaking  the  fauce-pan  confhmtly  round  till 
it  is  quite  hot.  Then  have  ready  the  great  fhell,  "either  of  a 


crab,  or  jobber ;  lay  it  in  the  middle  of  your  difh,  pour  foroe 
into  the  fhell,  and  the  reft  in  little  faucers  round  the  fhell 
flicking  three-comer  toafts  between  the  faucers,  and  round  the 
fhell.  This  is  a  line  fide-difh  at  a  fecond  courfe. 


.  T o  butter  lobjlers  another  way, 

PARBOIL  your  lobfters,  then  break  the  (hells,  pick  out  all 
the  meat,  cut  it  fmall,  take  the  meat  out  of  the  body,  mix  it 
line  with  a  fpoon  in  a  little  white  wine  :  for  example,  a  fmall 
Jobber,  one  fpoonful  of  wine,  put  it  into  a  fauce-pan  with  the 
meat  of  the  lobfter,  four  fpoonfuis  of  white  wine,  a  blade  of 
mace,  a  little  beaten  pepper  and  fait.  Let  it  ftew  altogether 
a  few  minutes,  then  ftir  in  a  piece  of  butter,  fhake  your  fauce- 
pan  round  till  ycur  butter  is  melted,  put  in  a  fpoonful  of  vine¬ 
gar,  and  brew  in  as  many  crumbs  of  bread  as  will  make  it 
thick  enough.  When  it  is  hot,  pour  it  into  your  plate,  and  gar¬ 
nifh  with  the  chine  of  a  lobfter  cut  in  four,  peppered,  faked 
and  broiled.  This  makes  a  pretty  plate,  or  a  fine  difh,  with 
two  or  three  lobfters.  You  may  add  one  tea- fpoonful  of  fine 
fugar  to  your  fauce. 


lTo  roaft  lobjlers, 

BOIL  your  lobfters,  then  lay  them  before  the  fire,  and  bafte 
them  with  butter,  till  they  have  a  fine  froth.  Difh  them  up  with 
plain  melted  butter  in  a  cup.  This  is  as  good  a  way  to  the  full 
as  roafting  them,  and  not  half  the  trouble. 


To 
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T o  make  a  fine  dijh  of  lobfters . 

TAKE  three  lobfters,  boil  the  largeft  as  above,  and  froth  it 
before  the  fire.  Take  the  other  two  boiled,  and  butter  them  as 
in  the  foregoing  receipt.  Take  the  two  body-fhells,  heat  them 
hot,  and  fill  them  with  the  buttered  meat.  Lay  the  large  lob- 
fter  in  the  middle,  and  the  two  (hells  on  each  fide  ;  and  the  two 
great  claws  of  the  middle  lobfler  at  each  end  ;  and  the  four 
pieces  of  chines  of  the  two  lobfters  broiled,  and  laid  on  each 
end.  Th  is,  if  nicely  done,  makes  a  pretty  dilh. 

To  drefis  a  crab . 

HAVING  taken  out  the  meat,  and  cleanfed  it  from  the  (kin, 
put  it  into  a  ftew-pan,  with  half  a  pint  of  white  wine,  a  little 
nutmeg,  pepper,  and  fait  over  a  flow  fire.  Throw  in  a  few 
crumbs  of  bread,  beat  up  one  yolk  of  an  egg  with  one  fpoonfui 
of  vinegar,  throw  it  in,  then  (hake  the  fauce-pan  round  a  mi¬ 
nute,  and  ferve  it  up  on  a  plate. 

'  /  ;  - 

'  .  .  .  r  - 

To  ftew  prawns,  Jhrimps^  or  craw -fijlo, 

PICK  out  the  tails,  lay  them  by,  about  two  quarts,  take  the 
bodies,  give  them  a  bruife,  and  put  them  into  a  pint  of  white 
wine,  with  a  blade  of  mace.  Let  them  ftew  a  quarter  of  an 
hour,  ftir  them  together,  and  ftrain  them ;  then  wafii  our  the 
fauce-pan,  put  to  it  the  drained  liquor  and  tails  :  grate  a  final! 
nutmeg  in,  add  a  little  (alt,  and  a  quarter  of  a  pound  of  butter 
rolled  in  flour ;  (hake  it  all  together,  cut  a  pretty  thin  toaft 
round  a  quarter  of  a  peck-loaf,  toaft  it  brown  on  both  fides,  cut 
into  fix  pieces,  lay  it  dole  together  in  the  bottom  of  your  diih, 
and  pour  your  fi.fn  and  fauce  over  it.  Send  it  to  table  hot.  If 
it  be  craw-fifh,  or  prawns,  garnifh  your  d i ill  with  fome  of  the 
biggeft  claws  laid  thick  round.  Water  will  do  in  the  room  of 
wine,  only  add  a  fpooniul  of  vinegar. 

?  o  make  fccllops  of  cyfiers. 

PUT  your  oyfters  into  fcollop  (hells  for  that  purpofe,  fet  them 
on  your  gridiron  over  a  good  clear  fire,  let  them  ftew  till  you 
think  your  ovfters  are  enough,  then  have  ready  (ome  crumbs 
gj  bread  tubbed  in  a  clean  napkin,  lid  your  (hells,  and  (et  them 
before  a  good  fire,  and  bafte  them  well  with  butter.  Let  them 
be  of  a  fine  brown,  keeping  them  turning,  to  be  brown  all  over 
alike  5  but  a  tin  oven  does  them  be  ft  before  the  fire.  They  eat 
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much  the  bed  done  this  way,  though  mod  people  dew  the  cyders 
firft  in  a  fauce-pan,  with  a  blade  of  mace,  thickened  with  a 
piece  of  butter,  and  fill  the  {hells,  and  then  cover  them  with 
crumbs  and  brown  them  with  a  hot  iron :  but  the  bread  has  not 
the  fine  tade  of  the  former. 

T'o  ftew  mufcles . 

WASH  them  very  clean  from  the  fand  in  two  or  three  waters, 
put  them  into  a  dew-pan,  cover  them  clofe,  and  let  them  dew 
till  all  the  {hells  are  opened  ;  then  take  them  out  one  by  one, 
pick  them  out  of  the  (hells,  and  look  under  the  tongue  to  fee  if 
there  be  a  crab  ;  if  there  is,  you  mud  throw  away  the  mufcie  5 
fome  will  only  pick  out  the  crab,  and  eat  the  mufcie.  When  you 
have  picked  them  all  Cican,  put  them  into  a  fauce-pan  j  to  a  quart 
of  mufcles  put  half  a  pint  of  the  liquor  drained  through  a  fieve, 
put  in  a  blade  or  two  of  mace,  a  piece  of  butter  as  big  as  a  lame 
walnut  rolled  in  Hour;  let  them  dpw,  toad  fome  bread  brown, 
and  lay  them  round  the  difh,  cut  three-corner  ways  ;  pour  in 
the  mufcles,  and  fend  them  to  table  hot. 

.  ‘if  . 

Another  way  to  ftew  mufcles . 

CLEAN  and  dew  your  mufcles  as  in  the  foregoing  receipt, 
only  to  a  quart  of  mufcles  put  in  a  pint  of  liquor  and  a  quarter 
of  a  pound  of  butter  rolled  in  a  very  little  Hour.  When  they  are 
enough,  have  fome  crumbs  of  bread  ready,  and  cover  the  bot¬ 
tom  of  your  difn  thick,  grate  half  a  nutmeg  over  them,  and 
pour  the  mufcles  and  Luce  all  over  the  crumbs,  and  fend  theisi 
to  table. 

X 

A  third  way  to  dr  efts  mufcles. 

STEW  them  as  above,  and  Jay  them  in  your  difh  ;  drew 
your  crumbs  of  bread  thick  all  over  them,  then  fet  them  before 
a  good  fire,  turning  the  difh  round  and  round,  that  they  may  be 
brown  ail  alike.  Keep  hading  them  with  butter,  that  the  crumbs 
may  be  crifp,  and  it  will  make  a  pretty  fide- difh.  You  may  do 
cockles  the  fame  wa y. 

*To  ftew  eollops , 

■  B.QIL  t  fCrn  very  well  in  fait  and  water,  take  them  out  and 
dew  them  in  a  little  of  the  liquor,  a  little  white  wine,  a  little 
L^eg^r,  two  or  three  blades  ot  mace,  two  or  three  cloves,  a 

piece 
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piece  of  butter  rolled  in  flour,  and  the  juice  of  a  Seville  orange* 

Stew  them  well  and  difh  them  up, 

* 

T o  ragoo  oyfters. 

TAKE  a  quart  of  the  largeft  oyfters  you  can  get,  open  them, 
fave  the  liquor,  and  ftrain  it  through  a  fine  fieve ;  vvafh  your 
oyfters  in  warm  water;  make  a  batter  thus  :  Take  two  yolks  of 
eggs,  beat  them  well,  grate  in  half  a  nutmeg,  cut  a  little  le¬ 
mon-peel  fmall,  a  good  deal  of  parfley,  a  fpoonful  of  the  juice 
of  fpioach,  two  fpoonfuls  of  cream  or  milk,  beat  it  up  with 
Hour  to  a  thick  batter,  have  ready  fome  butter  in  a  flew* pan, 
dip  your  oyfters  one  by  one  into  the  batter,  and  have  ready 
crumbs  of  bread,  then  roll  them  in  it,  and  fry  them  quick  and 
brown;  fome  with  the  crumbs  of  bread,  and  fome  without*  Take 
them  out  of  the  pan,  and  fet  them  before  the  fire,  then  have 
ready  a  quart  of  chefnuts  fhelled  and  lkinned,  fry  them  in  the 
butter ;  when  they  are  enough  take  them  up,  pour  the  fat  out  of 
the  pan,  fhake  a  little  flour  all  over  the  pan,  and  rub  a  piece  of 
butter  as  big  as  a  hen’s  egg  all  over  the  pan  with  your  fpoon, 
till  it  is  melted  and  thick  ;  then  put  in  the  oyfter-liquor,  three 
or  four  blades  of  mace,  ftir  it  round,  put  in  a  few  piftacho  nuts 
ihelled,  let  them  boil,  then  put  in  the  chefnuts,  and  half  a  pint 
of  white  wine,  have  ready  the  yolks  of  two  eggs  beat  up  with 
four  fpoonfuls  of  cream ;  ftir  all  well  together,  when  it  is  thick 
and  fine,  lay  the  oyfters  in  the  difh,  and  pour  the  ragoo  over 
them.  Garnifh  with  chefnuts  and  lemon. 

You  may  ragoo  mufcles  the  fame  way.  You  may  leave  out 
the  piftacho  nuts,  if  you  don’t  like  them ;  but  they  give  the  fauce 
a  fine  flavour. 

To  ragoo  endive . 

TAKE  fome  fine  white  endive,  three  heads,  lay  them  in  fait 
and  water  two  or  three  hours,  take  a  hundred  of  afparagus,  cut 
off  the  green  heads,  chop  the  reft  as  far  as  is  tender  fmall,  lay 
it  in  fait  and  water,  take  a  bunch  of  celery,  wafh  it  and  ferape 
it  clean,  cut  it  in  pieces  about  three  inches  long,  put  it  into  a 
fauce- pan,  with  a  pint  of  water,  three  or  four  blades  of  mace, 
fome  whole  pepper  tied  in  a  rag,  let  it  flew  till  it  is  quite  ten¬ 
der  ;  then  put  in  the  afparagus,  fhake  the  fauce-pan,  let  it  fim» 
mer  till  the  grafs  is  enough.  Take  the  endive  out  of  the  water, 
drain  it,  leave  one  large  head  whole,  the  other  leaf  by  leaf,  put 
it  into  a  ftew-pan,  put  to  it  a  pint  of  white  wine  $  cover  the 
pan  clofe,  let  it  boil  till  the  endive  is  juft  enough,  then  put  in  a 

quarter 
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quarter  of  a  pound  of  butter  rolled  in  flour,  cover  it  clofe,  fhak- 
log  the  pan  when  the  endive  is  enough.  Take  it  up,  lay  the 
whole  head  in  the  middle,  and  with  a  fpoon  take  out  the  celery 
and  grafs  and  lay  round,  the  other  part  of  the  endive  over  that ; 
then  pour  the  liquor  out  of  the  fauce-pan  into  the  ftew-pan,  ftir 
it  together,  feafon  it  with  fait,  and  have  ready  the  yolks  of  two 
eggs,  beat  up  with  a  quarter  of  a  pint  of  cream,  and  half  a  nut¬ 
meg  grated  in.  Mix  this  with  the  fauce,  keep  it  ftirring  all  one 
way  till  it  is  thick  :  then  pour  it  over  your  ragoo,  and  fend  it 
to  table  hot* 

To  ragoo  French  leans* 

TAKE  a  few  beans,  boil  them  tender,  then  take  your  ftew- 
pan,  put  in  a  piece  of  butter,  when  it  is  melted  {hake  in  feme 
flour,  and  peel  a  large  onion,  flice  it  and  fry  it  brown  in  that 
butter ;  then  put  in  the  beans,  fhake  in  a  little  pepper  and  a 
little  fait,  grate  a  little  nutmeg  in,  have  ready  the  volk  of  an 
egg  and  feme  cream  ;  ftir  them  altogether  for  a  minute  or  two* 
and  difn  them  up, 

,  To  make good  hr  own  gravy . 

TAKE  half  a  pint  of  fmall  beer,  or  ale  that  is  not  bitter,  and 
half  a  pint  of  water,  an  onion  cut  fmall,  a  little  bit  of  lemon- 
peel  cut  fmall,  three  cloves,  a  blade  of  mace,  fome  whole  pep¬ 
per,  a  fpoonful  of  mufti  room-pickle,  a  fpoonful  of  walnut-pic¬ 
kle,  a  fpoonful  of  catchup  and  an  anchovy;  firft  put  a  piece  of 
butter  into  a  fauce-pan,  as  big  as  a  hen’s  egg  5  when  it  is  melted 
fhake  in  a  little  flour,  and  let  it  be  a  little  brown  ;  then  by  de¬ 
grees  ftir  in  the  above  ingredients,  and  let  it  boil  a  quarter  of 
an  hour,  then  ftrain  it,  and  it  is  fit  for  fifti  or  roots. 

To  fr  lea  fey  Jklrreu. 

WASH  the  roots  very  well  jj,  and  boil  them  till  they  are  ten¬ 
der;  then  the  {kin  of  the  roots  muft  be  taken  oft',  cut  in  flices 
and  have  ready  a  little  cream,  a  piece  of  butter  rolled  in  flour, 
the  yolk  of  an  egg  beat,  a  little  nutmeg  grated,  two  or  three 
fpoonfuls  of  white  wine,  a  very  little  fait,  and  ftir  all  together. 
Your  roots  being  in  the  difh,  pour  the  fauce  over  them.  *It  is  a 
pretty  fide-difli.  So  likewife  you  may  drefs  root  of  falfify  and 
fcor^onera. 

Char  doom 


* 


The  Art  of  Cookerj, 


'I  go 

Char do ons  fried  and  buttered. 

YOU  muft  cut  them  about  ten  inches,  and  firing  them  % 
then  tie  them  in  bundles  like  afparagus,  or  cut  them  in  fmalf 
dice  ;  boil  them  like  peas,  tofs  them  up  with  pepper,  fait,  and 
melted  butter. 

Chardoons  d  la  framage. 

AFTER  they  are  ftringed,  cut  them  an  inch  long,  flew  them 
in  a  little  red  wine  till  they  are  tender  ;  feafon  with  pepper  and 
fait,  and  thicken  it  with  a  piece  of  butter  rolled  in  flour ;  then 
pour  them  into  your  difh,  fqueeze  the  juice  of  orange  over  it, 
then  fcrape  Cheihire  cheefe  all  over  them,  then  brown  it  with 
a  cheefe- iron,  and  ferve  it  up  quick  and  hot. 

To  make  a  Scotch  rabbit . 

TOAST  a  piece  of  bread  very  nicely  on  both  fides,  butter  it, 
cut  a  Hice  of  cheefe  about  as  big  as  the  bread,  toaft  it  on  both? 
fides,  and  lay  it  on  the  bread. 

x  To  make  a  Welch  rabbit . 

TOAST  the  bread  on  both  fides,  then  toad  the  cheefe  on 
one  fide,  Jay  it  on  the  toaft,  and  with  a  hot  iron  brown  the 
other  fide.  You  may  rub  it  over  with  muftard. 

To  make  an  Englijh  rabbit . 

TOAST  a  flice  ©f  bread  brown  on  both  fides,  then  lay  it  in 
a  plate  before  the  fire,  pour  a  glafs  of  red  wine  over  it,  and 
let  it  foak  the  wine  up;  then  cut  fome  cheefe  very  thin,  and  lay 
it  very  thick  over  the  bread,  and  put  it  in  a  tin  oven  before  the 
fire,  and  it  will  be  toafted  and  browned  prefently.  Serve  it  away 
hot. 

Or  do  it  thus :  t 

T  OAST  the  bread  and  foak  it  in  the  wine,  fet  it  before  the 
fire,  cut  your  cheefe  in  very  thin  flices,  rub  butter  over  the  bot¬ 
tom  of  a  plate,  lay  the  cheefe  on,  pour  in  two  or  three  fpoon- 
fuls  of  white  wine,  cover  it  with  another  plate,  fet  it  over  a 
chaffing-difh  of  hot  coals  for  two  or  three  minutes,  then  ftir  it 
till  it  is  done  and  well  mixed.  You  may  ftir  in  a  little  mu¬ 
ftard  ;  when  it  is  enough  lay  it  on  the  bread,  juft  brown  it 
with  a  hot  (hovel*  Serve  it  away  hot. 

Barrel 


i 
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Sorrel  with  eggs: 

FIRST  your  forrel  tnuft  be  quite  boiled  and  well  drained, 
then  poach  three  eggs  fort,  and  three  hard,  butter  your  forrel  well, 
fry  fome  three-corner  toads  brown,  lay  the  forrel  in  the  difh,  lay 
the  foft  eggs  on  it,  and  the  hard  between  ;  dick  the  toad:  in  and 
shout  it.  Garnifh  with  quartered  orange, 

A  fricafey  of  artichoke-bottoms . 

TAKE  them  either  dried  or  pickled;  if  dried,  you  mud  lay 
them  in  warm  water  for  three  or  four  hours,  drifting  the  water 
two  or  three  times  ;  then  have  ready  a  little  cream,  and  a  piece 
;  of  frelh  butter,  ftirred  together  one  way  over  the  fire  till  it  is 
melted,  then  put  in  the  artichokes,  and  when  they  are  hot  difli 
them  up. 

To  fry  artichokes. 

FIRST  blanch  them  in  water,  then  flour  them,  fry  them  in 
frefh  butter,  lay  them  in  your  difn  and  pour  melted  bdtter  over 
them.  Or  you  may  put  a  little  red  wine  into  the  butter,  and 
feaion  with  nutmeg,  pepper  and  fait. 

A  white  fricafey  of  mujhr corns. 

TAKE  a  quart  of  frefh  mufhrooms,  make  them  clean',  put 
them  into  a  fauce-pan  with  three  fpoonfuls  of  water  and  three 
^of  milk,  and  a. very  little  fait,  fet  them  on  a  quick  fire  and  let 
"them  boil  up  three  times;  then  take  them  off,  grate  in  a  little 
nutmeg,  put  in  a  little  beaten  mace,  half  a  pint  of  thick  cream, 
■a  piece  of  butter  rolled1  well  in  flour,  put  it  all  together  into  the 
fauce-pan,  and  m u fh rooms  all  together,  drake  the  fauce-pan  well 
all  the  time.  When  it  is  fine  and  thick,  difh  them  up;  be  care¬ 
ful  they  go  not  curdle.  Fou  may  dir  the  fauce-pan  carefully 
with  a  fpoon  all  the  time. 

To  make  buttered  loaves. 

BEAT  up  the  yolks  of  twelve  eggs,  with  half  the  whites,  and 
a  quarter  of  a  pint  of  yeaft,  drain  them  into  a  difh,  feafon  with 
fait  and  beaten  ginger,  then  make  it  into  a  high  pafte  with 
flour,  lay  it  in  a  warm  cloth  for  a  quarter  of  air  hour;1  then 
make  it  up  into  little  loaves,  and  bake  them  or  boi!  them  with 
©utter,  ^nd  put  in  a  glafs  of  white  wine.  Sweeten  well  with 

fugars 
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fugar,  lay  the  loaves  in  the  difh,  pour  the  fauce  over  them,  and 
throw  fugar  over  the  difh. 

Brockely  and  eggs* 

BOIL  your  brockely  tender,  faving  a  large  bunch  for  the  mid¬ 
dle,  and  fix  or  eight  little  thick  fprigs  to  flick  round.  Take  a 
toaft  half  an  inch  thick,  toaft  it  brown,  as  big  as  you  would 
have  it  for  your  difh  or  butter-plate,  butter  fome  eggs  thus  : 
take  fix  eggs,  piore  or  lefs  as  you  have  occafion,  beat  them  well, 
put  them  into  a  fauce- pan  with  a  good  piece  of  butter,  a  little 
fait,  keep  beating  them  with  a  fpoon  till  they  are  thick  enough, 
then  pour  them  on  the  toaft  :  fet  the  biggeft  bunch  of  brockely 
in  the  middle,  and  the  other  little  pieces  round  and  about,  and 
garnifh  the  difh  round  with  little  fprigs  of  brockely.  This  is 
a  pretty  fide-difh,  or  a  corner-plate. 

Afparagus  and  eggs . 

TOAST  a  toaft  as  big  as  you  have  occafion  for,  butter 
it,  and  lay  it  in  your  difh  ;  butter  fome  eggs  as  above,  and  lay 
over  it.  In  the  mean  time  boil  fome  grafs  tender,  cut  it  fmall, 
and  lay  it  over  the  eggs.  This  makes  a  pretty  fide-difh  for  a 
fecond  courfe,  or  a  corner  plate. 

Brockely  in  fallad. 

BROCKELY  is  a  pretty  difh-,  by  way  of  fallad  in  the  middle 
of  a  table.  Boil  it  like  afparagus  (in  the  beginning  of  the  book 
you  have  an  account  how  to  clean  it)  lay  it  in  your  difh,  beat 
up  with  oil  and  vinegar,  and  a  little  fait.  Garnifh  with  ftertion- 
buds. 

Or  boil  it,  and  have  plain  butter  in  a  cup.  Or  farce  French 
rolls  with  it,  and  buttered  eggs  together,  for  change.  Or  farce 
your  rolls  with  mufcles,  done  the  fame  way  as  oyfters,  only  no 
wine. 

To  make  pot  aloe  cakes* 

TAKE  potatoes,  boil  them,  peel  them,  beat  them  in  a  mor¬ 
tar,  mix  them  with  the  yolks  of  eggs,  a  little  fack,  fugar,  a  little 
beaten  mace,  a  little  nutmeg,  a  little  cream  or  melted  butter, 
work  it  up  into  a  pafte ;  then  make  it  into  cakes,  or  juft  what 
fhapes  you  pleafe  with  moulds,  fry  them  brown  in  frefh  butter, 
lay  them  in  plates  or  difhes,  melt  butter  with  fack  and  fugar, 
and  pour  over  them. 

A  pudding 
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A  pudding  made  thus . 

.  MIX  it  as  before,  maice  it  up  in  theihapeof  a  puddinc,  and 
Oake  it;  pour  butter,  fack  and  fugar  over  it. 

*  Q  a  k  c  'potatoes  like  a  coll  civ  oj~  to  cal  ot  mutton, 

MAKE  the  ingredients  as  before;  make  it  up  in  the  fcapa 
of  a  collar  of  veal,  and  with  fome  of  it  make  round  balls. 

it  with  the  balls,  fet  the  collar  in  the  middle,  lay  the 
bails  round,  let  your  fauce  be  half  a  pint  of  red  wine,  fuaar 
enough  to  fweeten  it,  the  yolks  of  two  egffs,  beat  up  a  little 
nutmeg,  ftir  all  thefe  together  for  fear  of  curdling;  when  it  is 
thmK  enough,  pour  it  over  the  collar.  This  is  a  pretty  dilh  for 
a  firil  or  fecond  courfe. 

¥o  broil  potatoes, 

FIRST  boil  them,  pee!  them,  cut  them  in  two,  broil  them 

V. '  tney  are  ^rown  on  k°th  ^ll^es  >  then  lay  them  in  the  plate  or 
oiiiij  and  pour  melted  butter  over  them. 


To  fry  potatoes . 

CUT  them  into  thin  dices,  as  big  as  a  crown  piece,  fry 
tnem  brown,  lay  them  in  the  plate  or  difh,  pour  melted 
butter,  and  fack  and  fugar  over  them.  Thefe  are  a  pretty 
corner-plate.  ^ 


* 

Mafij.ed  potatoes , 

BOIL  your  potatoes,  peel  them,  and  put  them  into  a  fauce- 
pan,  main  them  well ;  to  two  pounds  of  potatoes  put  a  pint  of 
muk,  a  little  fait,  ftir  them  well  together,  take  care  they  don’t 
flick  to  the  bottom,  then  take  a  quarter  of  a  pound  of  butter, 
itir  it  in,  and  ferve  it  up,  * 

To  grill  fhrimpsl 

.  REASON  them  with  fait  and  pepper,  fhred  parfley,  butter 
in  fcoHop-ihejls  Well ;  add  fome  grated  bread,  and^let  them 

them^np  ^  f  30  h°Ur‘  Brown  tllcm  with  a  h°t  iron,  and  ferve 
up, 

^  Buttered 
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Buttered  Jhrimps . 


STEW  two  quarts  of  fhrimps  in  a  pint  of  white  wine,  with 
nutmeg,  beat  up  eight  eggs,  with  a  little  white  wine  and  half  a 
pound  of  butter,  fcaking  the  fauce-pan  one  way  all  the  time 
over  the  fire  till  they  ate  think  enough,  jay  toafted  fippets 
round  a  difts,  and  pour  them  over  it,  fo  ferve  them  up. 


T o  drefs  fpinach . 


PICK  and  wafh  vour  fpinach  well,  put  it  into  a  fauce-pan, 
with  a  little  fait.  Cover  it  clofe,  and  let 'it  flew  till  it  is  juft  ten- 
der ;  then  throw  it  into  a  fieve,  drain  all  the.  liquor  out,  ana 
chon  iY  fro  all,  as  much  as  the  quantity  of  a  French  roll,  add 
half  a  pint  of  cream  to  it,  feafon  with  fait,  pepper,  and  grated 
nutmeo-,  put  in  a  quarter  of  a  pound  of  butter,  and  fet  it  a  hew- 
ino-  over  the  fire  a  quarter  of  an  hour,  llirring  it  often.  Cut  a 
French  roll  into  long  pieces,  about  as  thick  as  your  finger,  fry 
them,  poach  fix  eggs,  lay  them  round  on  the  fpinach,  flick  the 
pieces  of  roll  in  and  about  the  eggs.  Serve  it  up  either  ior  a 
a  fupper,  or  a  fide- difh  at  a  fecond  courfe. 

Stewed  fpinach  and  eggs, 

PICK  and  wadi  your  fpinach  very  clean,  put  it  into  aTauce- 
pan,  with  a  little  fait ;  cover  it  clofe,  fhake  the  pan  often,  when 
it  is  juft  tender,  and  whilft  it  is  green,  throw  it  into  a  fieve  to 
drain,  lay  it  into  your  difh.  In  the  mean  time  have  a  flew- pan 
of  water  boiling,  break  as  many  eggs  into  cups  as  you  would 
poach.  When  the  water  boils  put  in  the  eggs,  have  an  egg- 
ftjee  ready  to  take  them  out  with,  lay  them  on  the  fpinach,  and 
garnifh  the  difh  with  orange  cut  into  quarters,  with  melted  but¬ 
te?  in  a  cun. 

A  / 

To  boil  fpinach ,  when  you  have  not  room  on  the  fire  U 

,  do  it  by  itf elf* 

1  *  % 

FI  AYE  a  tin -box,  or  any  other  thing  that  {huts  very  clofe*, 
put  in  your  fpinach,  cover  it  fo  clofe  as  no  water  can  get  in,  and 
put  it  into  water,  or  a  pot  of  liquor,  or  any  thing  you  are  boiling* 
It  will  take  about  an  hour,  if  the  pot  or  copper  boils.  In  the 
•fame  manner  you  may  boil  peas  without  water. 
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A fparagus  forced  in  French  rolls . 

TAKE  three  French  rolls,  take  out  all  the  crumb,  by  firft 
rutting  a  piece  of  the  top-cruft  off;  but  be  careful  that  the 
cruft  fits  again  the  fame  place.  Fry  the  rolls  brown  in  frefh 
butter ;  then  take  a  pint  of  cream,  the  yolks  of  fix  cg'gs  beat 
fine,  a  little  lalt  and  nutmeg,  ftir  them  well  together  over  a 
flow  fire  till  it  begins  to  be  thick.  Have  ready  a  hundred  of 
final!  grafs  boiled,  then  fave  tops  enough  to  {lick  the  rolls  with, 
the  reft  cut  final!  and  put  into  the  cream,  fill  the  loaves  with 
them.  Before  you  fry  the  rolls,  make  holes  thick  in  the  top- 
cruft,  and  flick  the  grafs  in  ;  then  lay  on  the  piece  of  cruft, 
and  flick  the  grafs  in,  that  it  may  look  as  if  it  were  growing. 
It  makes  a  pretty  fide- difh  at  a  fecond  courfe. 

To  make  oyfter  loaves , 

f  K  I  tne  1  rench  robs  as  above,  take  half  a  pint  of  oyfters, 
flew  them  in  their  own  liquor,  then  takeout  the  oyfters  with  a 
lorK,  drain  the  liquor  to  them,  put  tnem  into  a  lauce-pan  again, 
with  a  glafs  of  white  wine,  a  little  beaten  mace,  a  little  grated 
nutmeg,  2  quarter  of  a  pound  of  butter  rolled  in  flour;  fhake 
them, 'well  together,  then  put  them  into  the  rolls;  and  thefe 
make  a  pretty  fide-difh  for  a  firft  courfe.  You  may  rub  in  the 
crumbs  of  two  rolls,  and  tofs  up  with  the  oyfters. 

To  flew  par  flips. 

BOIL  them  tender,  fcrape  them  from  the  duft,  cut  them  into 
fixes,  piii  them  into  a  faucc-pan,  with  cream  enough  ;  for  fauce, 
a  piece  of  butter  rolled  in  flour,  a  little  fait,  and  fhake  the  fauce- 
pan  often.  When  the  cream  boils,  pour  them  into  a  plate  for  a 
corner- difh,  or  a  fide  difh  at  flippy 

. 

To  maflh  parflntps . 

BOIL  them  tender,  fcrape  them  clean,  then  fcrape  all  the 
■{oft  into^a  fauce-  pan,  put  as  much  milk  or  cream  as  will  ftew 
them.  Keep  them  ftirring,  and  when  quite  thick,  ftir  in  a  good 
piece  of  butter,  and  fend  them  to  table. 

To  flew  cucumbers , 

PARE  twelve  cucumbers,  and  flice  them  as  thick  as  a  half- 
crown,  lay  them  in  a  coarfe  cloth  to  drain,  and  when  they  are 
dry,  flour  them  and  fry  them  brown  in  frefh  blitter;  then  take 
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them  out  with  an  egg- (Tree,  Jay  them  in  a  plate  before  the  fire, 
and  have  ready  one  cucumber  whole,  cut  a  long  piece  out  of  the 
fide,  and  fcoop  out  all  the  pulp;  have  ready  fried  onions  peeled 
and^iced,  and  fried  bro wn  with  the  lliced  cucumber.  Fill  the 
whole  cucumber  with  the  fried  onion,  feafon  with  pepper  and 
fait ;  put  on  the  piece  you  cut  out,  and  tie  it  round  with  a  pack¬ 
thread.  Fry  it  brown,  firfi  flouring  it,  then  take  it  out  of  the 
pan  and  keep  it  hot;  keep  the  pan  on  the  fire,  and  with  one 
hand  put  in  a  little  flour,  while  with  the  other  you  fiir  it.  When 
it  is  thick  put  in  two  or  three  fpoonfuls  of  water,  and  half  a  pint 
of  white  or  red  wine,  two  fpoonfuls  of  catchup,  (Hr  it  together, 
put  in  three  blades  of  mace,  four  doves,  half  a  nutmeg,  a  little 
pepper  and  fair,  all  beat  fine  together ;  fiir  it  into  the  fauce-pan, 
then  throw  in  your  cucumbers,  give  them  a  tofs  or  two,  then 
Jay  the  whole  cucumbers  in  the  middle,  the  reft  round,  pour  the 
fauce  all  over,  untie  the  cucumbers  before  you  lay  it  into  thediftu 
Garnifh  the  difh  with  fried  onions,  and  fend  it  to  table  hot* 
This  is  a  pretty  fide- difh  at  a  firft  courfe. 

To  ragoo  French  beans . 

TAKE  a  quarter  of  a  peck  of  French  beans,  firing  them, 
do  not  fplit  them,  cut  them  in  three  acrofs,  lay  them  in  fait  and 
water,  then  take  them  out  and  dry  them  in  a  coarfe  cloth,  fry 
them  brown,  then  pour  out  all  the  fat,  put  in  a  quarter  of  a 
pint  of  hot  water,  fiir  it  into  the  pan  by  degrees,  let  it  boil, 
then  take  a  quarter  of  a  pound  of  frefn  butter  rolled  in  a  very  little 
flour,  two  fpoonfuls  of  catchup,  One-fpoonful  of  muOiroom- 
pickle,  and  four  of  white  wine,  an  onion  ftuck  with  fix  cloves,, 
two  or  three  blades  of  mace  beat,  half  a  nutmeg  grated,  a  little 
pepper  and  fait;  fiir  it  all  together  for  a  few  minutes,  then  throw 
in  the  beans ;  (hake  the  pan  for  a  minute  or  two,  take  out  the 
onion,  and  pour  them  into  your  difh.  This  is  a  pretty  fide- 
difh,  and  you  may  garnifh  with  what  you  fancy,  either  pickled 
French  beans,  mufhrooms,  or  famphire,  or  any  thing  elfe. 

A  ragoo  of  beans ,  with  a  force . 

-  RAGOO  them  as  above,  take  two  large  carrots,  ferape  and 
boil  them  tender,  then  maih  them  in  a  pan,  feafon  with  pepper 
and  fait,  mix  them  with  a  little  piece  of  butter  and  the  yolks  of 
two  raw  eggs.  Make  it  into  what  lhape  you  pleafe,  and  baking 
it  a  quarter  of  an  hour  in  a  quick  oven  will  do,  but  a  tin  oven 
is  the  beft ;  lay  it  in  the  middle  of  the  difh,  and  the  ragoo 
round.  Serve  it  up  hot  for  a  firfi  courfe*  e 
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Or  this  way ,  beans  raged* d  with  cabbage . 

YAKii,  a  nice  little  cabbage,  about  as  big  as  a  pint  bafon  ; 
when  the  outfide  leaves,  top,  and  {talks  are  cut  off,  half  boil  it, 
.cut  a  hole  in  the  middle  pretty  big,  take  what  you  cut  out  and 
chop  it  very  line,  with  a  few  of  the  beans  boiled,  a  carrot  boiled 
and  mafhed,  and  a  turnip  boiled  ;  ma(h  all  together,  put  them 
into  a  fauce-pan,  feafon  them  with  pepper,  fait,  and  nutmeg, 
P*ece  butter,  flew  them  a  few  minutes  over  the  fire, 
furring  the  pan  often.  In  the  mean  time  put  the  cabbage  into 
a  lauce-pan,  but  take  great  care  it  does  not  fall  to  pieces  ;  put 
to  it  four  fpoonfuls  of  water,  two  of  wine,  and  one  of  catchup  ; 
have  a  fpoonful  of  mufliroom-pickle,  a  piece  of  butter  rolled  in 
a  little  flour,  a  very  little  pepper,  cover  it  clofe,  and  let  it  flew 
lorrjy  tiij  it  is  tender  ;  then  take  it  up  carefully  and  lay  it  in  the 
middle  of  the  difh,  pour  your  m  a  (lied  roots  in  the  middle  to  nil 
it  up  high,  and  your  ragoo  round  it.  You  may  add  the  liquor 
tA,e  cabbage  was  ffewed  in,  and  fend  it  to  table  hot.  This  will 
cm  tor  a  top,  bottom,  middle,  or  fide-difn.  When  beans  are  not 
to  be  had,  you  may  cut  carrots  and  turnips  into  little  flices 
and  fry  them  ;  the  carrots  in  little  round  flices,  the  turnips  in 
pieces  about  two  inches  long,  and  as  thick  as  one’s  finger,  and 
tois  them  up  in  the  ragoo.  ° 


Beans  ragoo* d  with  parfnips. 

TAKE  two  large  parfnips,  ferape  them  clean,  and  boil  them 
m  water.  When  tender,  take  them  up,  ferape  all  the  foftinto  a 
iaace  pan,  add  to  them  four  fpoonfuls  of  cream,  a  piece  of  but¬ 
ter  as  big  as  an  hen’s  egg,  chop  them  in  the  fauce-pan  well  ; 

Jr /l*1  the>\are  <luite  quick,  heap  them  up  in  the  middle  of 
the  cam,  and  tne  ragoo  round. 


Beans  ragoo* d  with  'potatoes, 

,  BOIC  two  pounds  of  potatoes  foft,  then  peel  them,  put  them 
into  a  fauce-pan,  put  to  them  half  a  pint  of  milk,  ftir  them 
about,  and  a  little  fait;  then  llir  in  a  quarter  of  a  pound  ofbut- 
ter,  keep  {hiring  all  the  time  till  it  is  fo  thick  that  you  can’t  ftir 

lP°°nJn  ''hnardly  for  ftiffnefs,  then  put  it  into  a  halfpenny 
Welch  dift,  firft  buttering  the  difh.  Heap  them  as  high  as 
they  will  lie,  flour  them,  pour  a  little  melted  butter  over  it,  and 
then  a  few  crumbs  of  bread.  Set  it  into  a  tin  oven  before  the 
ure;  and  when  brown,  lay  it  in  the  middle  of  the  difh,  (take 
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ereat  care  you  don’t  maih  it)  pour  your  ragoo  round  it,  and 
fend  it  to  table  hot. 

Y o  ragoo  celery . 

WASH  and  make  a  bunch  of  celery  very  clean,  cut  it  in 
pieces,  about  two  inches  long,  put  it  into  a  flew  pan  with  juft 
as  much  water  as  will  cover  it,  tie  three  dr  four  blades  of  mace, 
two  or  three  cloves,  about  twenty  corns  of  whole  pepper  in  a 
muflin  rag  loofe,  put  it  into  the  ftew-pan,  a  little  onion,  a  little 
bundle  of fweet-herbs ;  cover  it  dole,  and  let  it  ftew  fqjftly  till 
tender;  then  take  out  the  fpice,  onion  and  Tweet-herbs*  put  in 
half  an  ounce  of  truffles  and  morels,  two  fpoonfuls  of  catchup,  a 
gill  of  red  wine,  a  piece  of  butter  as  big  as  an  egg  rolled  in  flour, 
fix  farthing  French  rolls,  feafon  with  fait  to  your  palate,  ftir  it  all 
together,  cover  It  clofe,  and  let  it  flew  till  the  fauce  is  thick  and 
good.  Take  care  that  the  roll  do  not  break,  ihake  your  pan 
often;  when  it  is  enough,  diih  it  up,  and  garnifh  with  lemon. 
The  yolks  of  fix  hard  eggs,  or  more,  put  in  with  the  rolls,  will 
make  it  a  fine  dii*h,  This  for  a  flrft  courfe. 

If  yCU  would  have  it  white,  put  in  white  wine  inflead  of  red, 
and  ionic  cream  ror  a  fecond  cuurie. 


T o  ragoo  majhroom. 

PEEL  and  ferape  the  flaps,  put  a  quart  into  a  fauce- pan,  a 
very  little  fait,  fet  them  on  a  quick  fire,  let  them  boil  up,  then 
take  them  off,  put  to  them  a  gill  of  red  wine,  a  quarter  of  a 
pound  of  butter  rolled  in  a  little  flour,  a  little  nutmeg,  a  little 
beaten  mace,  fet  it  on  the  fire,  ftir  it  now  and  then  ;  when  it  is 
thick  and  fine,  have  ready  the  yolks  of  'fix  eggs  hot  and  boiled 
in  a  bladder  hard,  lay  it  in  the  middle  of  your  difti,  and  pout 
the  rauoo  over  it.  Garnifn  with  broiled  mufhroorns. 

O 

A  pretty  dijh  of  eggs . 

BOIL  fix  eggs  hard,  peel  them  and  cuttlmm  into  thin  dices, 
put  a  quarter  ot  a  pound  of  butter  into  the  ftew-pan,  then  put 
in  your  eggs  and  fry  them  quick.  Half  a  quarter  of  an  hour 
will  do  them.  You  mult  be  very  careful  not  to  break  them,  throw 
over  them  pepper,  fair,  and  nutmeg,  lay  them  in  your  difti  be¬ 
fore  the  Are,  pour  out  ail  the  fat,  fhake  in  a  little  flour,  and 
have.ready  two  ftyalots  cut  fmall;  throw  them  into  the  pan,  pour 
in  a  quarter  of  a  pint  of  white  wine,  a  little  juice  of  lemon, 
and  a  little  piece  of  butter  rolled  in  flour.  Stir  all  together  till 
it  is  thick ;  if  you  have  not  fauce  enough,  put  in  a  little  more 
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wine,  toad  fome  thin  fl sees  of  bread  cut  three* corner-ways,  and 
Jay  r#und  your  di(b,  pour  the  fauce  ali  over,  and  fend  it  to  table 
hot.  You  may  putfweet  oil  on  the  toad,  if  it  be  agreeable. 

Eggs  -a  la  tripe. 

BOIL  your  eggs  hard,  take  off”  the  ill  ells  and  cut  them  long¬ 
ways  in  four  quarters,  put  a  little  butter  into  a  ftew-pao,  let  it 
melt,  (hake  in  a  little  Hour,  flir  it  with  a  fpoon,  then  put  in 
your  eggs,  throw  a  little  grated  nutmeg  all  over,  a  little  fait,  a 
good  deal  of  fhred  parftey;  (hake  yovM*  pan  round,  pour  in  a  little 
cream,  tofs  the  pan  round  carefully,  that  you  do  not  break  the 
eggs.  When  your  fauce  is  thick  and  fine,  take  up  your  eggs, 
pour  the  fauce  all  over  them,  and  garniffi  with  lemon. 

# 

A  fricafey  of  eggs. 

BOIL  eight  eggs  hard,  take  old”  the  (hells,  cut  them  into 
quarters,  have  ready  h$]f  a  pint  of  cream,  and  a  quarter  of  a 
pound  of  frefli  butter;  ffir  it  together  over  the  fire  till  it  is 
thick  and  fmooth,  lay  the  eggs  in  the  difh,  and  pour  the  fauce 
all  over.  Garniffi  with  the  hard  yolks  of  three  eggs  cut  in  two, 
and  lay  round  the  edge  of  the  difh. 

A  rageo  of  eggs . 

BOIL  twelve  eggs  hard,  take  erff  the  (hells,  and  with  a  little 
knife  very  carefully  cut  the  white  acrofs  long-ways,  fo  that  the 
white  may  be  in  two  halves,  and  the  yolks  whole.  Be  careful 
neither  to  break  the  whites  nor  yolks,  take  a  quarter  of  a  pint  of 
pickled  mulhrooms  chopped  very  fine,  half  an  ounce  of  truffles 
and  morels,  boiled  in  three  or  four  fpoon fuls  of  water,  fave  the 
water,  and  chop  the  truffles  and  morels  very  fmall,  boil  a  little 
parfley,  chop  it  fine,  mix  them  together,  with  the  truffle-water 
you  faved,  grate  a  little  nutmeg  in,  a  little  beaten  mace,  put  it 
into  a  fauce-pan  with  three  fpoon  fuls  of  water,  a  gill  of  red  wine, 
one  fpoonful  of  catchup,  a  piece  of  butter  as  big  as  a  large  wal¬ 
nut,  rolled  in  flour,  ffir  all  together,  and  let  it  boil.  In  the  mean 
time  get  ready  your  eggs,  lay  the  yolks  and  whites  in  order  in 
your  difh,  the  hollow  parts  of  the  whites  up  perm  oft-,  that  they 
may  be  filled  ;  take  fome  crumbs  of  bread,  and  fry  them  brown 
and  crifp,  as  you  do  for  larks,  with  which  fill  up  the  whites  of 
the  eggs  as  high  as  they  will  lie,  then  pour  in  your  fauce  al]  over, 
and  garniffi  with  fried  crumbs  of  bread.  This  is  a  very  genteel 
pretty  difh,  if  it  be  well  done. 

O  4 
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T o  broil  eggs . 

CUT  a  toaft  round  a  quartern  loaf,  toaft  it  brown,  lay  it  on 
your  difh,  butter  it,  and  very  carefully  break  fix  or  eight  eggs  on 
the  toaft,  and  take  a  red-hot  {hovel,  and  hold  over  them.  When 
they  are  done,  fqqeeze  a  Seville  orange  over  them,  grate  a  little 
nutmeg  over  it,  and  ferve  it  up  for  a  fide-plate.  Or  you  may 
poach  your  eggs,  and  lay  them  on  a  toaft ;  or  toaft  your  bread 
crifp,  and  pour  a  little  boiling  water  over  it;  feafon  it  with  a 
little  fait,  and  then  lay  yqur  poached  eggs  on  it. 

To  drefs  eggs  with  bread . 

/  _  1  . 

TAKE  a  penny-loaf,  foak  it  in  a  quart  of  hot  milk  for  twq 
hours,  or  till  the  biead  is  foft,  then  ftrain  it  thorough  a  coarfe 
fieve,  put  to  it  two  fpoonfuls  of  orange-flour-water,  or  rofe~ 
water;  iweeten  it,  grate  in  a  little  nutmeg,  take  a  little  difli, 
butter  the  bottom  of  it,  break  in  as  many  eggs  as  will  cover  the 
bottom  of  the  diih,  pour  in  the  bread  and  milk,  let  it  in  a  tin- 
oven  before  the  fire,  and  half  an  hour  will  bake  it;  it  will  do 
on  a  chaffing-difh  of  coals.  Cover  it  dole  before  the  fire,  or 
bake  it  in  a  flow  oven. 

To  farce  eggs . 

GET  two  cabbage-lettuces,  fcald  them,  with  a  few  mufti-* 
rooms,  parftey,  forrel,  and  chervil ;  then  chop  them  very  fmall, 
with  the  yolks  of  hard  eggs,  feafoned  with  fait  and  nutmeg;  then 
ftew  them  in  butter  ;  and  when  they  are  enough,  put  in  a  little 
cream,  then  pour  them  into  the  bottom  of  a  diili.  Take  the, 
whites,  and  chop  them  very  fine  with  parfley,  nutmeg,  andfak* 
X,ay  this  round  the  brim  of  the  difh,  and  run  a  red-hot  fire- 
{hovel  over  it,  to  brown  it. 

Eggs  with  lettuce, 

SCALD  fome  cabbage-lettuce  in  fair  water,  fqueeze  them 
well,  then  ii'ce  them  and  tofs  them  up  in  a  fauce-pan  with  a 
piece  ot  butter ;  feafon  them  with  pepper,  fait,  and  a  little 
nutmeg.  Let  them  ftew  half  an  hour,  chop  them  well  to- 
geo  t-t  5  when  they  are  enough,  lay  them  in  your  difh,  fry 

fon,e  eggs  nicely  in  butter  and  lay  on  them.  Garnifti  with 
oeyi.le  orange. 
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To  fry  eggs  as  round  as  balls . 

HAVING  a  deep  frying-pan,  and  three  pints  of  clarified  but¬ 
ter,  heat  it  as  hot  as  for  fritters,  and  fiir  it  with  a  flick,  till  it 
rims  round  like  a  whirlpool;  then  break  an  ego  into  the  middle, 
and  turn  it  round, with  your  flick,  till  it  be  as  hard  as  a  poached 
egg  5  the  whirling  round  of  the  butter  will  make  it  as  round  as 
a  ball,  then  take  it  up  with  a  flice,  and  put  it  in  a  difh  before 
the  fire:  they  will  keep  hot  half- an  hour  and  yet  be  foft;  fa 
you  may  do  as  many  as  you  pleafe.  You  may  ferve  thefe  with 
what  you  pleafe,  nothing  better  than  flewed  fpinach,  an.d  gar™ 
rnfh  with  orange. 

1 

|  To  make  an  egg  as  big  as  twenty 0 

PART  the  yolks  from  the  whites,  flrain  them  both  feparate 
through  a  fieve,  tie  the  yolks  up  in  a  bladder  in  the  form  of  a 
kail.  ^  Boil  them  hard,  then  put  this  ball  into  another  bladder,, 
and  the  whites  round  it;  tie  it  up  oval  fafhion,  and  boil  it! 
i  heie  are  ufed  for  grand  fallads.  This  is  very  pretty  for  a 
ragoo,  boil  five  or  fix  yolks  together,  and  lay  in  the  middle  of 

the  ragoo  of  eggs ;  and  fo  you  may  make  them  of  any  fize  you 
p!eafe.>  j  j 

To  make  a  grand  dijh  of  eggs. 

x  Ol J  muft  break  as  many  eggs  as  the  yolks  will  fill  a  pint 
balon,  the  whites  by  themfelves,  tie  the  yolks  by  themfelves  in 
a  bladder  round  .  boil  tnem  hard,  tnen  have  a  wooden  bowf 
that  will  hold  a  quart,  made  like  two  butter-diihes,  but  in  the 
fhape  of  an  egg,  with  a  hole  through  one  at  the  top.  You  are  tq 
oblerve,  when  you  boll  the  yolks,  to  rim  a  packthread  through, 
and  leave  a  quarter  of  a  yard  hanging  out.  When  the  yolk  is 
boiled  hard,  put  it  into  the  bowl-difh  ;  but  be  careful  to  han«-  it 
fo  as  to  be  m-  the  middle.  The  firing  being  drawn  through  the 
hoje,  then  clap  the  two  bowls  together  and  tie  them  tight,  and 
with  a  funnel  pour  in  the  whites  through  the  hole;  then^ftop  the 
hole  clofe,  and  boil  it  hard.  It  will  take  an  hour.  When  it  is 
boiled  enough,  carefully  open  it,  and  cut  the  firing  clofe.  In 
the  mean  time  take  twenty  eggs,  beat  them  well,  the  yolks  by 
themfelves,  and  the  whites  by  themfelves  ;  divide  the  whites  into 
two,  and  boil  them  in  bladders  the  fhape  of  an  egg.  When 
tney  are  boiled  hard,  cut  one  in  two  long-ways  and  one  crofs- 
ways,  and  with  a  fine  fharp  knife  cutout  fome  of  the  white  in  the 
middle;  lay  the  great  egg  in  the  middle,  the  two  long  halves 
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on  each  fide,  with  the  hollow  part  uppermoft,  and  the  two  round 
flat  between.  Take  an  ounce  of  truffles  and  morels,  cut  them 
very  fm a  11,  boil  them  in  half  a  pint  of  water  till  they  are  tender, 
fhen  take  a  pint  of  frcfh  mufhrooms  clean  picked,  waflred,  and 
chopped  fmall,  and  put  into  the  truffles  and  moreis.  Let  them 
boil,  add  a  little  fait,  a  little  beaten  nutmeg,  a  little  beaten  mace, 
and  add  a  gill  of  pickled  mufhrooms  chopped  fine.  Boil  fix  teen 
of  the  yolks  hard  in  a  bladder,  then  chop  them  and  mix  them 
with  the  other  ingredients ,  thicken  it  with  a  lump  or  butter 
Tolled  sn  four,  fhaking  your  faucc-pan  round  till  hot  and  thick, 
then  fill  the  round  with  this,  turn  them  down  again,  and  fill  the 
i^o  long  ones  5  what  remains,  faye  to  put  into  the  fauce-pan® 
Take  a  pint  of  cream,  a  quarter  of  a  pound  of  butter,  the  other 
four  yolks  beat  fine,  a  gill  of  white  wine,  a  gill  of  pickled 
mufhrooms,  a  little  beaten  mace,  and  a  little  nutmeg  ;  put  all 
jr>to  the  fauce-pan  to  the  other  ingredients,  and  it i r  ail  well  to¬ 
gether  one  way  till  it  is  thick  and  fine  j  pour  it  over  all,  and 
garnifh  with  notched  lemon. 

This  is  a  grand  di(h  at  a  fecond  courfe.  Or  you  may  mix  it 
up  with  red  wine  and  butter,  and  it  will  do  for  a  fir  ft  courfe® 


To  make  a  pretty  diflo  of  whites  of  eggs. 


TAKE  the  whites  of  twelve  eggs,  beat  them  up  .with  four 
(poorduls  of  rofe-waicr,  a  little  grated  lemon  peel,  a  little  nut¬ 
meg,  and  fiveeten  with  fugar:  mix  them  well,  boil  them  in 
four  bladders,  tie  them  in  the  ft)  ape  of  an  egg,  and  boil  them 
bard.  They  will  take  half  an  hour.  Lay  them  in  your  dtfh  5 
when  cold,  mix  hall  a  pint  of  thick  cream,  a  gill  of  iac*c,  2nd 
half  the  juice  of  a  Seville  ofange.  Mix  ail  together,  fweeten 
with  fine  fugar,  and  pour  over  the  eggs.  Serve  it  up  for  a  tide-? 
difli  at  (upper,  or  when  you  pleafe. 


To  drefs  beans  in  rag 00, 

YOU  mu  ft  boil  your  beans  fo  that  the  (kins  will  flip  oft. 
'Fake  about  a  quart,  feafon  them  with  pepper,  fait,  and  nut¬ 
meg,  then  hour  them,  and  have  ready  fome  butter  in  a  (lew- pan, 
throw  in  your  beans,  fry  them  of  a  fine  brown,  then  drain  them 
from  the  fat,  and  lay  them  in  your  difh.  Have  ready  a  quarter 
of  a  pound  of  butter  melted,  and  half  a  pint  of  blanched 
beans  boiled,  and  beat  in  a  mortar,  with  a  very  little  pepper, 
fait,  and  nutmeg  ;  then  by  degrees  mix  them  in  the  butter,  and 
pour  over  the  other  beans.  Garnifh  with  a  boiled  and  fried 
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bean,  and  fo  on  till  you  fill  the  rim  of  your  difh.  They  are 
very  good  without  frying,  and  only  plain  butter  melted  over 
them. 


An  amulet  of  beans . 

BLANCH  your  beans,  and  fry  them  in  fweet  butter,  with 
a  little  garfley,  pour  out  the  butter,  and  pour  in  fome  cream. 
Let  it  firnmer,  (baking  your  pan  ;  feafon  with  pepper,  fait, 
and  nutmeg,  thicken  with  three  or  four  yolks  of  eggs,  have 
ready  a  pint  of  cream,  thickened  with  the  yolks  of  four  eggs, 
feafon  with  a  little  fait,  pour  it  in  your  difh,  and  lay  your 
beans  on  the  amulet,  and  ferve  it  up  hot. 

The  fame  way  you  may  drefs  mufhrooms,  truffles,  green 
peafe,  afparagus,  ahd  artichoke-bottoms;  fpinach,  forrel,  &c. 
all  being  firft  cut  into  finall  pieces,  or  fhred  fine. 


j Vo  make  a  bean  tanfey . 

TAKE  two  quarts  of  beans,  blanch  and  beat  them  very  fine 
in  a  mortar;  feafon  with  pepper,  fair,  and  mace;  then  pot  in 
the  yolks  of  fix  eggs,  and  a  quarter  of  a  pound  of  butter,  a  pint 
of  cream,  half  a  pint  of  fack,  and  fweeten  to  your  palate.  Soak 
four  Naples  bifcuits  in  hah  a  pint  of  milk,  mix  them  with  the 
other  ingredients.  ,  Butter  a  pan  and  bake  it,  then  turn  it  on 
a  difh,  and  flick  citron  and  orange  peel  candied,  cut  finally  and 
fluck  about  it.  Garnifh  with  Seville  orange. 


To  make  a  water  tanfey . 

1  AKE  twelve  eggs,  beat  them  very  well,  half  a  manehet 
graced,  and  lifted  through  a  cullender,  or  half  a  penny  roll, 
halt  a  pint  of  fair  water.  Colour  it  with  the  juice  of  fpinach,  and 
one  fmall  fprig  of  tanfey  beat  together;  feafon  it  with  (cigar  to 
your  palate,  a  little  fait,  a  fmall  nutmeg  grated,  two  or  three 
ipoonluls  of  rofe-water,  put  it  into  a  fktliet,  {fir  it  all  one  way, 
and  let  it  thicken  like  a  ha-fly-pudding ;  then  bake  it,  or  you 
may  butter  a  flew-pan  and  put  it  into.  Butter  a  difh,  and  lay 
over  it :  when  one  fide  is  enough,  turn  it  with  the  difh,  and  flip 
the  other  fide  into  the  pan.  When  that  is  done,  fet  it  into  a 
jnafTeree-n,  throw  fugar  all  over,  and  garnifh  with  oranse. 

Peafe  frangoife . 

TAKE  a  quart  of  {helled  peafe,  cut  a  large  Spanifh  onion 
or  tv/o  middling  ones  fmall,  and  two  cabbage  or  Silefia  lettuces 
cut  fmall,  put  them  into  a  fauce-pan,  with  half  a  pint  of  water, 

feafon 
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’eafon  them  with  a  little  fait,  a  little  beaten  pepper,  and  a  little 
beaten  mace  and  nutmeg.  Cover  them  dole,  and  let  them  (lew 
n  quarter  of  an  hour,  then  put  in  a  quarter  of  a  pound  of  frefh 
butter  rolled  in  a  little  hour,  a  fpoonful  of  catchup,  a  little  piece 
of  burnt  butter  as  big  as  a  nutmeg  ;  cover  them  clofe,  and  let  it 
fimmer  foftly  an  hour,  often  fnaking  the  pan.  When  it  is 
enough,  ferve  it  up  for  a  fide-di£h. 

For  an  alteration, you  may  Hew  the  ingredients  as  above :  then 
take  a  final!  cabbage-lettuce,  and  half  boil  it,  then  drain  it,  cut 
the  Italks  fiat  at  the  bottom,  fo  that  it  will  Hand  firm  in  the  difh, 
and  with  a  knife  very  carefully  cut  out  the  middle,  leaving  the 
outfide  leaves  whole,  put  what  you  cut  out  into  afauce-pao, 
tcbop  it,  and  put  a  piece  of  butter,  a  little  pepper,  fait,  and  nut¬ 
meg,  the  yolk  of  a  hard  egg  chopped,  a  few  crumbs  of  bread, 
mix  all  together,  and  when  it  is  hot  fill  your  cabbage  ;  put  fome 
butter  into  a  ftew-part,  tie  your  cabbage,  and  fry  it  till  you  think 
it  is  enough;  then  take  it  up,  untie  it,  and  firft  pour  the  ingre¬ 
dients  of  peafe  into  your  difh,  fet  the  forced  cabbage  in  the  mid¬ 
dle,  and  have  ready  four  artichoke  bottoms  fried,  and  cut  in  two. 
pnd  laid  round  the  difh.  This  will  do  for  a  top- difh. 

Green  peafe  with  cream . 

TAKE  a  quart  of  fine  green  peafe,  put  them  into  a  {few- pan 
with  a  piece  of  butter  as  big  as  an  egg,  rolled  in  a  little  flour, 
feafon  them  with  a  little  fait  and  nutmeg,  a  bit  of  fugaras  big 
as  a  nutmeg,  a  little  bundle  of  fweet-herbs,  fome  parfley  chop¬ 
ped  fine,  a  quarter  of  a  pint  of  boiling  water.  Cover  them  clofe, 
and  let  them  flew  very  foftly  half  an  hour,  then  pour  in  a  quar¬ 
ter  of  a  pint  of  ^ood  cream.  Give  it  one  boil,  and  ferve  it  up 
for  a  fide-plate. 

A  farce  meagre  cabbage . 

TAKE  a  white-heart  cabbage,  as  big  as  the  bottom  of  a 
plate,  let  it  boil  five  minutes  in  water,  then  drain  it,  cut  the 
fiaik  fiat  to  hand  in  the  difh,  then  carefully  open  the  leaves,  and 
take  out  the  infide,  leaving  the  outride  leaves  whole.  Chop 
what  you  take  out  very  fine,  take  the  fiefh  of  two  or  three  floun¬ 
ders  or  plaife  clean  from  the  bone  ;  chop  it  with  the  cabbage 
and  the  yolks  and  whites  of  four  hard  eggs,  a  handful  of  picked 
parfley,  beat  all  together  in  a  mortar,  with  a  quarter  of  a  pound 
of  melted  butter;  mix  it  up  "with  the  yolk  of  an  egg,  and  a  few 
crumbs  of  bread,  fill  the  cabbage,  and  tie  it  together,  put  it  into 
a  deep  ftew-pan,  orlauce-pan,  put  to  it  half  a  pint  of  water,  a 
quarter  of  a  pound  of  butter  rolled  i a  a  little  flour,  the  yolks  of 
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ioor  hard  eggs,  an  onion  fluck  with  fix  cloves,  whole  pepper 
and  mace  tied  in  a  muffin  rag,  half  an  ounce  of  truffles  and 
morels,  a  fpoonful  of  catchup,  a  few  pickled  mufhrooms *  cover 
it.  cjoie,  and  let  it  fimmer  an  hour.  If  you  find  it  is  not  enough^ 
)ou  muff  do  it  longer.  When  it  is  done,  lay  it  in  your  difh, 
untie  it,  and  pour  the  fauce  over  it. 


To  farce  cucumbers . 

.  _  TAKE  fix  large  cucumbers,  cut  a  piece  off  the  top,  and 
fcoop  out  all  the  pulp  ;  take  a  large  white  cabbage  boiled  tender, 
take  only  the  heart,  chop  it  fine,  cut  a  large  onion  fine,  {bred 
fome  parfley  and  pickled  mufhrooms  finally  two  hard  eggs  chop¬ 
ped  very  fine,  feafon  it  with  pepper,  fait,  and  nutmeg*  flufF 
your  cucumbers  full,  and  put  on  the  pieces,  tie  them  with  a 
packthread,  and  fry  them  in  butter  of  a  light  brown  *  have  the 
following  fauce  ready  :  take  a  quarter  of  a  pint  of  red  wine,  a 
quarter  of  a  pint  of  boiling  water,  a  fmall  onion  chopped  fine’,  a 
.tie  pepper  and  fait,  a  piece  of  butter  as  bigas  a  walnut,  rolled 
in  flour  *  when  the  cucumbers  are  enough,  lay  them  in  your  difh* 
pour  the  fat  out  of  the  pan,  and  pour  in  this  fauce,  Jet  it  boil* 
and  have  ready  the  yolks  of  two  eggs  beat  fine,  mixed  with  two 
or  three;  fpoonfuls  of  the  fauce,  then  turn  them  into  the  pan3 
let  them  boil,  keeping  it  flirting  ail  the  time,  untie  the  firings* 
and  pour  the  fauce  over.  Serve  it  up  for  a  fide-difh.  Garni  ft* 
with  the  tops. 


To  few  cucumbers . 

TAKE  fix  large  cucumbers,  flice  them ;  take  fix  large  onions 
peel  and  cut  them  in  than  flices,  fry  them  both  brown,  then 
drain  them  and  pour  out  the  fat,  put  them  into  the  pan  again, 
with  three  fpoonfuls  of  hot  water,  a  quarter  of  a  pound  of  butter 
rolled  in  flour,  and  a  tea-fpoonful  of  muftard  *  feafon  with  pep¬ 
per  and  fait,  and  let  them  (lew  a  quarter  of  an  hour  foftly,  {bak¬ 
ing  the  pan  often.  When  they  are  enough,  difh  them  up. 

Fried  celery . 

TAKE  fix  or  eight  heads  of  celery,  cut  off  the  green  tops, 
and  take  off  the  outfide  ftalk's,  wafh  them  clean,  and  pare  the 
roots,  clean  ;  then  have  ready  half  a  pint  of  white  wine,  the 
yolks  of  three  eggs  beat  fine,  and:  a  little  fait  and  nutmeg  ;  mix 
all  well  together  with  flour  into  a  batter,  dip  every  head  into  the 

batter, 
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batter,  and  fry  them  in  butter.  When  enough,  lay  them  in. 
your  difh,  and  pour  melted  butter  over  them. 

Celery  with  cream. 

WASH  and  clean  fix  or  eight  heads  of  celery,  cut  them  about 
thr^e  inches  long,  boil  them  tender,  pour  away  all  the  water, 
and  take  the  yolks  of  four  eggs  beat  fine,  half  a  pint  of  cream, 
a  little  fait  and  nutmeg,  pour  it  over,  keeping  the  pan  (baking 
all  the  while.  When  it  begins  to  be  thick,  difh  it  up. 

Cauliflowers  fried . 

TAKE  two  fine  cauliflowers,  boil  them  in  milk  and  water, 
then  leave  one  whole,  and  pull  the  other  to  pieces  ;  take  half 
a  pound  of  butter,  with  two  fpoonfuls  of  water,  a  little  d Lift  of 
Hour,  and  melt  the  butter  in  a  ftew-pan  ;  then  put  in  the  whole 
cauliflower  cut  in  two,  and  the  other  pulled  to  pieces,  and  fry  it 
till  It  is  of  a  very  light  brown.  Seafon  it  with  pepper  and  fait. 
When  it  is  enough,  lay  the  two  halves  in  the  middle,  and  pour 
the  reft  all  over. 

To  make  an  oatmeal  pudding. 

TAKE  a  pint  of  fine  oatmeal,  boil  it  in  three  pints  of  new 
milk,  ftirring  it  till  it  is  as  thick  as  a  haftyb-p adding  ;  take  it 
off,  and  ftir  in  half  a  pound  of  frefh  butter,  a  little  beaten 
mace  and  nutmeg,  and  a  gill  of  fack;  then  beat  up  eight 
eggs,  half  the  whites,  ftir  all  well  together,  lay  puff-pafte  all 
over  the  difh,  pour  in  the  pudding,  and  bake  it  half  an  hour. 
Or  you  may  boil  it  with  a  Jew  currants. 

To  make  a  potato  pudding, 

TAKE  a  quart  of  potatoes,  boil  them  foft,  peel  them,  and 
ma(h  them  with  the  back  of  a  fpoon,  and  rub  them  through  a 
fieve,  to  have  them  fine  and  f'mooth  ;  take  half  a  pound  of  frefh 
butter  melted,  half  a  pound  of  fine  fugar,  fo  beat  them  well 
together  till  they  are  vei»y  fmooth,  beat  fix  eggs,  whites  and  all, 
ftir  them  in,  and  a  giafs  of  lack  or  brandy,  Y ou  may  add  half 
a  pound  of  currants,  boil  it  half  an  hour,  melt  butter  with  a 
giafs  of  white  wine  ;  fw.eeten  with  iugar,  and  pour  over  it. 
You  may  bake  it  in  a  difh,'  with  puff-pafte  all  round  the  difh, 
and  at  the  bottom. 

*  *  To 
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To  make  a  fee  end  potato  pudding. 

BOIL  two  pounds  of  potatoes,  and  beat  them  141  a  mortar 
fine,  beat  in  half  a  pound  of  melted  butter,  boil  it  half  an  hour, 
pour  melted  butter  over  it,  with  a  glafs  of  white  wine  or  the 
juice  of  a  Seville  orange,  and  throw  fugar  all  over  the  pudding 
and  difh, 

/ 

To  make  a  third  fort  of  potato  pudding . 

TAKE  two  pounds  of  white  potatoes,  boil  them  foft,  peel 
and  beat  them  in  a  mortar,  or  flrain  them  through  a  fteve  till 
they  are  quite  line;  then  mix  in  half  a  pound  of  frefh  butter 
melted,  then  beat  up  the  yolks  of  eight  eggs  and  three  whites, 
ftir  them  in,  and  hair  a  pound  of  white  fugar  finely  pounded, 
half  a  pint  of  fack,  ftir  it  well  together,  grate  in  half  a  large 
nutmeg,  and  ftir  in  half  a  pint  of  cream,  make  a  puff-pafte, 
and  lay  ail  over  your  difh.  and  round  the  edges  ;  pour  in  the 
pudding,  and  bake  it  of  a  fine  light  brown. 

For  change,  put  in  half  a  pound  of  currants  ;  or  you  may 
ftrew  over  the  top  half  an  ounce  of  citron  and  orange-peel  cut 
thin,  before  you  put  it  into  the  oven. 

t' 

To  make  an  orange  pudding. 

TAKE  the  yolks  of  fixteen  eggs,  beat  them  well,  with  half 
2  pound  of  melted  butter,  grate  in  the  rind  of  two  fine  Seville 
•  oranges,  beat  in  half  a  pound  of  fine  fugar,  two  fpoonfuls  of 
Orange-flour-water,  two  of  role-water,  a  gill  of  facj|,  half  & 
pint  of  cream,  two  Naples  bifeuits,  or  the  crumb  of  a  halfpenny 
roll  foaked  in  the  cream,  and  mix. all  well  together.  Make  a 
thin  pufF-pafte,  and  lay  all  over  the  difh  and  round  the  rim, 
pour  in  the  pudding  and  bake  it.  It  will  take  about  as  long 
baking  as  a  cuftard, 

T 0  make  a  fecond  fort  of  orange  pudding . 

YOU  muft  take  fixteen  yolks  of  eggs,  beat  them  fine,  max 
them  with  half  a  pound  of  frefti  butter  melted,  and  half  a  pound 
of  white  fugar,  a  little  rofe-water,  and  a  little  nutmeg.  Cut 
the  peel  of  a  fine  large  Seville  orange  fo  thin  as  none  of  the 
white  appears,  beat  it  fine  in  a  mortar  till  it  is  like  a  pafte, 
and  by  degrees  mix  in  the  above  ingredients  all  together;  then 
lay  a  puft-pafte  all  otfe'r  the  difh,  pour  in  the  ingredients,  and 
bake  it. 
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T o  make  a  third  orange  pudding. 

YOU  mu  ft  take  two  large  Seville  oranges,  and  grate  off*  the 
rind  as  far  as  they  are  yellow  ;  then  put  your  oranges  in  fair 
water,  and  let  them  boil  till  they  are  tender.  Shift  the  water 
three  or  four  times  to  take  out  the  bitterrtefs 3  when  they  are  ten¬ 
der,  cut  them  open  and  take  away  the  feeds  and  firings,  and  beat 
the  other  part  in  a  mortar,  with  half  a  pound  of  fugar,  till  it 
is  a  pafte 3  then  put  to  it  the  yolks  of  fix  eggs,  three  or  four 
fpoonfuls  of  thick  cream,  half  a  Naples  bifcuit  grated,  mix  thefe 
together,  and  melt  a  pound  of  frefli  butter  very  thick,  and  ftir 
it  well  in.  When  it  is  Cold,  put  a  little  thin  pufF-pafte  about 
the  bottom  and  rim  of  your  difh  3  pour  in  the  ingredients,  and 
bake  it  about  three  quarters  of  an  hour. 

To  make  a  fourth  orange  pudding. 

YOU  muft  take  the  outfide  rind  of  three  Seville  oranges, 
boil  them  in  feveral  waters  till  they  are  tender,  then  pound  them 
in  a  mortar,  with  three  quarters  of  a  pound  of  fugar  3  then  blanch 
half  a  pound  of  fweet  almonds,  beat  them  very  fine  with  ro fe* 
water  to  keep  them  from  oiling,  then  beat  fixteen  eggs,  but  fix 
whites,  a  pound  of  frefh  butter,  and  beat  all  thefe  together  till 
it  is  light  and  hollow  3  then  lay  a  thin  pufF-pafle  all  over  a  difh, 
and  put  in  the  ingredients.  Bake  it  with  your  tarts. 

To  make  a  lemon  pudding. 

GRATE  the  outfide  rind  of  two  clear  lemons ;  then  grate 
two  Naples  bifcuits  and  mix  with  the  grated  peel,  and  add  to  it 
three  quarters  of  a  pound  of  white  fugar,  twelve  yolks  of  eggs?> 
and  half  the  whites,  three  quarters  of  a  pound  of  melted  butter 
half  a  pint  of  thick  cream  ;  mix  all  well  together,  lay  a  puff- 
pafte  all  over  the  difh,  pour  the  ingredients  i°n,  and  bake  it.  An 
.  hour  will  bake  it. 

To  make  an  almond  pudding. 

BLANCH  half  a  pound  of  fweet  almonds,  and  four  bitte£ 
ones,  in  warm  water,  take  them  and  pound  them  in  a  marble 
mortar,  with  two  fpoonfuls  of  orange^flower-water,  and  two  of 
rofe-water,  a  gill  of  fack  3  mix  in  four  grated  Naples  bifcuits, 
three  quarters  of  a  pound  of  melted  butter  3  beat  eight  eggs,  and 
mix  them  with  a  quart  of  cream  boiled,  grate  in  half  a  nutmeg 
and  a  quarter  of  a  pound  of  fugar  3  mix  all  well  together,  make  a 
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thir?  pufF-pafte  and  lay  all  over  the  clifli ,  pour  in  the  ingredients 
and  bake  it. 

T 0  bell  an  almond  pudding . 

BEAT  a  pound  of  fweet  almonds  as  fmall  as  poftible,  with 
three  fpoonfuls  of  rofe-  water,  and  a  gilj  of  fack  or  white  wine, 
and  mix  in  half  a  pound  of  frefll  butter  melted,  with  five  yolks 
eS§3  anc^  two  whites,  a  quart  of  cream,  a  quarter  of  a  pound 
or  fugar,  half  a  nutmeg  grated,  one  fpoonful  of  Hour  and  three 
fpoonfuls  of  crumbs  of  white  bread  |  mix  all  well  together,  and 
boil  it.  It  will  take  half  an  hour  boilincr. 

To  make  a  fagoe  pudding . 

LET  half  a  pound  of  fagoe  be  wafhed  well  in  three  or  four  hot 
waters,  then  put  to  it  a  quart  of  new  milk,  and  let  it  boil  to¬ 
gether  till  it  is  thick;  ftir  it  carefully,  (for  it  is  apt  to  burn)  put 
in  a  Hick  of  cinnamon  when  you  fet  it  on  the  fire :  when  it  is 
boiled  take  it  out  5  before  you  pour  it  out,  flir  in  half  a  pound 
of  frefh  buiter,  then  pour  it  into  a  pan,  and  beat  up  nine  egers, 
with  five  of  the  whites  and  four  fpoonfuls  of  fack  ;  ftir  all  To* 
gether,  and  fweeten  to  your  tafte.  Put  in  a  quarter  of  a  pound 
of  currants  clean  wafhed  and  rubbed,  and  juft  plumped  in  two 
fpoonruis  of  fack  and  two  of  rofe- water  :  mix  all  well  together, 
lay  a  pufF-pafte  over  a  difh,  pour  in  the  ingredients  and  bake  it* 

To  make  a  millet  padding . 

YOJ  mu  ft  get  han  a  pound  or  millet  feed,  and  after  it*  is 
wafhed  and  picked  clean,  put  to  it  half  a  pound  of  fugar,  a 
whole  nutmeg  grated,  and  three  quarts  of  milk.  When  you 
have  mixed  all  well  together,  break  in  half  a  pound  of  frefll 
butters  butter  your  difh,  pour  it  in  and  bake  it. 

To  make  a  carrot  pudding. 

YOU  muft  take  a  raw  carrot,  ferape  it  very  clean  and  grate 
it:  Take  half  a  pound  of  the  grated  carrot,  and  abound  of 
grated  bread,  beat  up  eight  eggs,  leave  out  half  the  whites, 
and  mix  the  eggs  with  half  a  pint  of  cream  :  then  flir  in  the 
bread  and  carrot,  half  a  pound  of  frefh  butter  melted,  half  a 
pint  of  fack,  and  three  fpoonfuls  of  orange-flower- water,  anut- 
meg  gjated.  oweeten  to  your  palate.  Mix  all  well  together,  and 
if  it  is  not  thin  enough,  flir  in  a  little  new  milk  or  cream.  Let 
it  be  of  a  moderate  thicknefs,  lay  a  pufF-pafte  all  over  the  difh, 
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and  pour  in  the  ingredients.  Bake  it;  it  will  take  an  hom%  , 
bakino-.  Or  you  may  boil  it,  but  then  you  mult  melt  butter, 
and  put  in  white  wine  and  fugar. 

A  fee  end  carrot  pudding. 

GET  two  penny-loaves,  pare  off  the  c ruff,  foak  them  in  a 
quart  of  boiling  milk,  let  it  ffand  till  it  is  cold,  then  grate  m  two 
or  three  large  carrot?,  then  put  in  eight  eggs  well  beat,  and 
three  q  larters  of  a  pound  of  frefh  butter  melted,  grate  in  a  little 
nutmeg,  and  fweeten  to  your  taffe.  Cover  your  diffi  with  pufF« 
pafte,  pour  in  the  ingredients  and  bake  it  an  hour* 

To  make  cl  ecwflip  pudding *  ■ 

HAVING  got  the  flowers  of  a  peck  .of  cowflips,  cut  them 
fin-all  and  pound  them  fmall,  with  half  a  pound  of  Naples  bis¬ 
cuits  grated,  and  three  pints  of  cream.  Boil  them  a  little  ;  then 
take  them  off  the  fire  and  beat  up  fixteen  eggs,  with  a  little 
cream  and  a  little  rote-water.  Sweeten  to  your  palate.  Mix  k 
all  well  together,  butter  a  difh  and  pour  it  in.  Bake  it ;  and 
when  it  is  enough,  throw  fine  fugar  over  and  ferve  it  up*, 

Note,  New  milk  will  do  in  all  thefe  puddings,  when  you 
have  no  cream. 

To  make  a  quince ,  apricot ,  or  white  pear-plum  pudding . 

SCALD  your  quinces  very  tender,  pare  them  very  thin,  ferape 
©ff  the  foft ;  mix  it  with  fugar  very  fweet,  put  In  a  little  ginger 
and  a  little  cinnamon.  To  a  pint  of  cream  you  muff  put 
three  or  four  yolks  of  eggs,  and  ftir  it  into  your  quinces  till 
they  are  of  a  good  thicknefs.  It  muff  be  pretty  thick.  So  you 
may  do  apricots  or  white  pear-plums.  Butter  your  diffi,  pour 
it  in  and  bake  it. 

To  make  a  pearl  larley  pudding . 

GET  a  pound  of  pearl  barley,  waffi  it  clean,  put  to  it  three 
quarts  of  new  milk  and  half  a  pound  of  double  refined  fugar,  a 
nutmeg  grated ;  then  put  it  into  a  deep  pan,  and  bake  it  wi:h 
brown  bread.  Take  it  out  of  the  oven,  beat  up  fix  eggs  ;  mix 
all  well  together,  butter  a  difh,  pour  it  in,  bake  k  again  asi 
hour,  and  it  will  be  excellent* 


made  Plain  and  Eajy . 


2 1 1 

To  make  a  French  barley  pudding* 

PUT  to  a  quart  of  cream  fix  eggs  well  beaten,  half  the 
whites,  fweeten  to  your  palate,  a  little  orange-flower-water, 
or  rofe-water,  and  a  pound  of  melted  butter;  then  put  in  fix 
handfuls  of  French  barley,  that  has  been  boiled  tender  in  milk* 
butter  a  difh,  and  put  it  in.  It  will  take  as  long  baking  as  a 
venifon-pafty. 

To  make  an  apple  pudding . 

TAKE  twelve  large  pippins,  pare  them,  and  take  out  the 
Cores,  put  them  into  a  fauce-pan,  with  four  or  five  fpoonfuls  of 
Walter.  Boil  them  till  they  are  foft  and  thick;  then  beat  them 
well,  ftir  in  a  quarter  of  a  pound  of  butter,  a  pound  of  loaf  fugar, 
the  juice  of  three  lemons,  the  peel  of  two  lemons,  cut  thin  and 
beat  fine  in  a  mortar,  the  yolks  of  eight  eggs  beat ;  mix  all  well 
together,  bake  it  in  a  flack  oven ;  when  it  is  near  done,  throw- 
over  a  little  fine  fugar.  You  may  bake  it  in  a  pufF-pafte,  as  you 
do  the  other  puddings. 

To  make  an  Italian  pudding , 

TAKE  a  pint  of  cream,  and  Dice  in  fome  French  rolls,  as 
much  as  you  think  will  make  it  thick  enough,  beat  ten  ego-s  fine, 
grate  a  nutmeg,  butter  the  bottom  of  the  difh,  flice  twelve  pip¬ 
pins-  into  it,  throw  fome  orange-peel  and  fugar  over,  and  half 
a  pint  of  red  wine;  then  pour  your  cream,  bread,  and  eggs  over 
it,  nr  ft  lay  a  pufi-pafte  at  the  bottom  ot  the  difh  and  round  th© 
edges,  and  bake  it  half  an  hour. 

To  make  a  rice  pudding . 

TAKE  a  quarter  of  a  pound  of  rice,  put  it  into  a  fauce-pan, 
With  a  quart  of  new  milk,  a  (lick  of  cinnamon,  ftir  it  often,  to 
keep  it  from  flicking  to  the  fauce-pan.  When  it  has  boiled  thick, 
pour  it  into  a  pan,  ftir  in  a  quarter  of  a  pound  of  frefli  butter, 
and  fugar  to  your  palate  ;  grate  in  half  a  nutmeg,  add  three  or 
four  fpoonfuls  of  rofe- water,  and  ftir  ail  well  together  ;  when  it 
is  cold,  beat  up  eighteggs,  with  half  the  whites,  beat  it  all  well 
together,  butter  a  difh,  and  pour  it  in  and  bake  it.  You  may 
lay  a  puff-pafte  firft  all  over  the  difh  ;  for  change,  put  in  a  few 
currants  and  fweet-meats,  if  you  chufe  it. 
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'  ji  feond  rice  pudding. 

GET  half  a  pound  of  rice,  put  to  it  three  qaarts  of  milk5.ftif 
in  half  a  pound  of  fugar,  grate  aim  all  nutmeg  in,  and  break 
in  half  a  pound  of  frefli  butter  ;  butter  a  difh,  and  pour  it  in  and 
bake  it.  You  may  add  a  quarter  of  a  pound  of  currants,  for 
change.  If  you  boil  the  rice  and  milk,  and  then  ftir  in  the 
fugar,  you  may  bake  it  before  the  ire,  or  in  a  tin-oven.  You 
may  add  eggs,  but  it  will  be  good  without. 

A  third  rice  pudding . 

TAKE  fix  ounces  of  the  flour  of  rice,  put  it  into  a  quart  of 
milk,  and  let  it  boil  till  it  is  pretty  thick,  ftirring  it  all  the 
while;  then  pour  it  into  a  pan,  ftir  in  half  a  pound  of  frefh 
butter  and  a  quarter  of  a  pound  of  fugar  ;  when  it  is  cold, 
grate  in  a  nutmeg,  beat  fix  eggs  with  a  fpoonful  or  two  of 
fack,  beat  and  ftir  all  well  together,  lay  a  thin  puft-pafte  on 
the  bottom  of  your  difh,  pour  it  in  and  bake  it. 

T o  boil  a  euftard  pudding. 

T  AKE  a  pint  of  cream,  out  of  which  take  two  or  three  fpoon- 
fuls,  and  mix  with  a  fpoonful  of  fine  flour ;  fet  the  reft  to  boil. 
When  it  is  boiled,  take  it  off,  and  ftir  in  the  cold  cream,  and 
flour  very  well  -r  when  it  is  cool,  beat  up  five  yolks  and'  two 
whites  of  eggs,  and  ftir  in  a  little  fait  and  fome nutmeg,  and  two 
or  three  fpoonfuls  of  fack  ;  fweeten  to  your  palate  ;  butter  a 
wooden  bowl,  and  pour  it  in,  tie  a  cloth  over  it,  and  boil  it  half 
an  hour.  When  it  is  enough,  untie  the  cloth,  turn  the  pudding 
out  into  your  difh,  and  pour  melted  butter  over  it. 

To  make  a  flour  pudding . 

T  AKE  a  quart  of  milk,  beat  up  eight  eggs,  but  four  of  the 
whites,  mix  with  them  a  quarter  of  a  pint  of  milk,  and  ftir 
into  that  four  large  fpoonfuls  of  flour,  beat  it  well  together,  boil 
fix  bitter  almonds  in  two  fpoonfuls  of  water,  pour  the  water 
into  the  eggs,  blanch  the  almonds  and  beat  them  fine  in  a  mor¬ 
tar ;  then  mix  them  in,  with  half  a  large  nutmeg  and  a  tea-fpoon- 
ful  ot  fait,  then  mix  in  the  reft  of  the  milk,  flour  your  cloth 
well  and  boil  it  an  hour  ;  pour  melted  butter  over  it,  and  fugar 
if  you  like  it,  thrown  all  over.  Obferve always,  in  boiling  pud¬ 
dings,  that  the  water  boils  before  you  put  tfiejm  into  the  pot^ 
and  have  ready,  when  they  are  boiled,  a  pan  of  clean  cold  water; 
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juft  give  your  pudding  one  dip  in,  then  untie  the  cloth,  and  it 
will  turn  out,  without  flicking  to  the  cloth. 

To  make  a  batter  pudding. . 

TAKE  a  quart  of  milk,  beat  up  fix  eggs,  half  the  whites, 
mix  as  above,  fix  fpoonfuls  of  flour,  a  tea-fpoonful  of  fait  and 
one  of  beaten  ginger;  then  mix  all  together,  boil  it  an  hour  and 
a  quarter,  and  pour  melted  butter  over  it.  You  may  put  in 
eight  eggs,  if  you  have  plenty,  for  change,  and  half  a  pound 
of  prunes  or  currants. 

To  make  a  baiter  pudding  without  eggs. 

^  TAKE  a  quart  of  milk,  mix  fix  fpoonfuls  of  flour,  with  a 
little  of  the  milk  firft,  a  tea-fpoonful  of  fait,  two  tea- fpoonfuls 
of  beaten  ginger,  and  two  of  the  tin&ure  of  faffron  ;  then  mix 
all  together,  and  boil  it  an  hour.  You  may  add  fruit  as  you 
think  proper. 

To  make  a  grateful  pudding . 

TAKE  a  pound  of  fine  flour,  and  a  pound  of  white  bread 
grated,  take  eight  eggs  but  half  the  whites,  beat  them  up,  and 
mix  with  them  a  pint  of  new  milk,  then  ftir  in  the  bread  and 
flour,  a  pound  of  raifins  ftoned,  a  pound  of  currants,,  half  a 
pound  of  fugar,  a  little  beaten  ginger ;  mix  all  well  together, 
and  either  bake  or  boil  it.  It  will  take  three  quarters  of  an 
hour’s  baking.  Put  cream  in,  inftead  of  milk,  if  you  have  it* 
It  will  be  an  addition  to  the  pudding. 

.  '  .  *  fv-  •  :  ‘ 

To  make  a  bread  pudding. 

CUT  off  all  the  cruft  of  a  penny  white  loaf,  and  flice  it  thin 
into  a  quart  of  milk,  fet  it  over  a  chaffing-diili  of  coals  till  the 
bread  has  foaked  up  all  the  milk,  then  put  in  a  piece  of  fweet 
butter,  ftir  it  round,  let  it  ftand  till  cold  ;  or  you  may  boil  your 
milk,  and  pour  over  your  bread  and  cover  it  up  clofe,  does  full 
as  weli :  then  take  the  yolks  of  fix  eggs,  the  whites  of  three, 
and  beat  them  up  with  a  little  rofe-water  and  nutmeg,  a  little 
fait  and  fugar,  if  you  chufe  it.  Mix  all  well  together^  and  boil 
it  half  an  hour. 
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<T 9  make  a  fine  bread  pudding, 

TAKE  all  the  crumb  of  a  dale  penny-loaf,  cut  it  thin,  a 
quart  of  cream,  fet  it  over  a  flow  fire,  till  it  is  fcalding  hot,  then 
let  it  ftand  till  it  is  cold,  beat  up  the  bread  and  cream  well  to¬ 
gether,  grate  in  fome  nutmeg,  take  twelve  bitter  almonds,  boil 
them  in  two  fpoonfuls  of  watery  pour  the  water  to  the  cream  and 
ftir  it  in  with  a  little  fait,  fweeten  it  to  your  palate,  blanch  the 
almonds  and  beat  them  in  a  mortar,  with  two  fpoonfuls  of  rofe 
or  orange- flower-  water  till  they  are  a  fine  pafte;  then  mix  them 
by  degrees  with  the  cream,  till  they  are  well  mixed  in  the  cream, 
then  take  the  yolks  of  eight  eggs,  the  whites  of  but  four,  beat 
them  well  and  mix  them  with  your  cream,  then  mix  all  well  to* 
gether.  A  wooden  difh  is  beft  to  boil  it  in ;  but  if  you  boil  it 
in  a  cloth,  be  fure  to  dip  it  in  the  hot  water  and  flour  it  well, 
tie  it  loofe  and  boil  it  half  an  hour.  Be  fure  the  water  boils 
when  you  put  it  in,  and  keeps  boiling  all  the  time.  When  it  is 
enough,  turn  i£  into  your  difh,  melt  butter  and  put  in  two  or 
three  fpoonfuls  of  white  wine  or  fack,  give  it  a  boil  and  pour  it 
over  your  pudding;  then  ftrew  a  good  deal  of  fine  fu^ar  all  over 
the  pudding  and  difh,  and  fend  it  to  table  hot.  New  milk  will 
do,  when  you  cannot  get  cream.  You  may  for  change  put  in  a, 
few  currants. 

fto  make  an  ordinary  bread  pudding . 

TAKE  two  halfpenny  rolls,  flice  them  thin,  cruft  and 'all, 
pour  over  them  a  pint  of  new  milk  boiling  hot,  cover  them 
clofe,  let  it  ftand  fome  hours  to  foak  ;  then  beat  it  well  wiiha 
little  melted  butter,  and  beat  up  the  yolks  and  whites  of  two 
cggs»  beat  all  together  well  with  a  little  fait.  Boil  it  half  an 
hour  ;  when  it  is  done,  turn  it  into  your  difh,  pour  melted  but® 
ter  and  fugarover  it.  Some  love  a  little  vinegar  in  the  butter. 
If  your  rolls  are  ftale  and  grated,  they  will  do  better;  add  a  little 
ginger.  You  may  bake  it  with  a  few  currants. 

J’o  make  a  baked  bread  pudding, 

TAKE  the  crumb  of  a  penny-loaf,  as  much  Hour,  the  yolks 
of  four  eggs  and  two  whites,  a  tea-fpoonful  of  ginger,  half  a 
pound  of  raifins  ftoned,  half  a  pound  of  currants  clean  wafhed 
«md  picked,  a  little  fait.  Mix  firft  the  bread  and  Hour,  ginger, 
fait  and  fugar  to  your  palate,  then  the  eggs,  and  as  mucli  milk 
as  will  make  it  like  a  good  batter,  then  the  fruit,  butter  the  difh, 
pour  it  in  and  bake  it. 
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Ti o  make  a  boiled  loaf. 

TAKE  a  penny  loaf,  pour  over  it  half  a  pint  of  milk  boiling 
hot,  cover  it  clofe,  let  it  ftand  till  it  has  foaked  up  the  milk  ; 
then  tie  it  up  in  a  doth,  and  boil  it  a  quarter  of  an  hour.  When 
st  is  done,  lay  it  in  your  difli,  pour  melted  butter  over  it,  and 
throw  fugar  all  over  ;  a  fpoonful  of  wine  or  refe-water  does 
as  well  in  the  butter,  or  juice  of  Seville  orange.  A  French 
manchet  does  belt  ;  but  there  are  little  loaves  made  on  purpofe 
for  the  tsfe,  A  French  roll  or  oat- cake  does  very  well  boiled 
thus. 

Tv  make  a  chefnut  pudding* 

PUTadoiien  and  a  half  of  chefnuts  into  a  fkillet  or  fauce-patt 
of  water,  boil  them  a  quarter  of  an  hour,  then  blanch  and  peel 
them  and  beat  them  in  a  marble  mortar,  with  a  little  orange- 
Sower  or  rofe-water  and  fack,  till  they  are  a  fine  thin  pafte  j 
then  beat  up  twelve  eggs  with  half  the  whites,  and  mix  them 
Well,  grate  half  a  nutmeg,  a  little  fait,  mix  them  with  three 
pints  of  cream  and  half  a  pound  of  melted  butter,  fweeten  it  to 
your  palate  and  mix  all  together.  Lay  a  puff-pafte  all  over  the 
cSsfii,  pour  in  the  mixture  and  bakeit.  When  you  can’t  setcream 
ta&e  three  pints  of  milk,  beat  up  the  yolks  of  four  eggs  and  ftir 
into  the  milk,  fet  it  over  the  fire,  {birring  it  all  the  time  till  it 
is  fcalding  hot,  then  mix  it  in  the  room  of  the  cream. 

To  make  a  fine  plain  baled  pudding. . 

YOU  muft  take  a  quart  of  milk,  and  put  three  bay-leaves  into 
it.  When  it  has  boiled  a  little,  with  fine  flour,  make  it  into  a 
tiafty-pudding,  with  a  little  fait,  pretty  thick;  take  it  off  the 
fire,  and  ftir  in  half  a  pound  of  butter,  a  quarter  of  a  pound  of 
fugar,  beat  -up  twelve  eggs  and  half  the  whites,  ftir  all  well  to¬ 
gether,  lay  a  puff-pafte  all  over  the  difli  and  pour  in  your  fluff. 
Half  an  hour  will  bake  it. 

To  make  pretty  little  cheefe-curd puddings. 

You  mu  ft  take  a  gallon  of  milk,  and  turn  it  with  runne^t 
then  drain  all  the  curd  from  the  whey,  put  the  curd  into  a 
mortar,  and  beat  it  with  half  a  pound  of  frefh  butter  till  the  but¬ 
ter  and  curd  are  well  mixed  ;  then  beat  fix  eggs,  half  the  whites, 
and  ftrain  them  to  the  curd,  two  Naples  bifcuits,  or  half  apenny 
roll  grated  ;  mix  all  thefe  together,  and  fweeten  to  your  pa¬ 
late ^  butter  your  patty-pans,  and  fill  them  with  the  ingredients.  ‘ 
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Bake  them,  but  don’t  let  your  oven  be  too  hot  ;  when  they  are 
done,  turn  them  out  into  a  difh,  cut  citron  and  candied  orange- 
peel  into  little  narrow  bits,  about  an  inch  long,  and  blanched 
almonds  cut  in  long  flips,  flick  them  here  and  there  on  the  tops 
of  the  puddings,  juft  as  you  fancy  ;  pour  melted  butter  with  a 
little  fack  in  it  into  the  difh,  and  throw  fine  fugar  all  over  tbf 
puddings  and  difh.  They  make  a  pretty  fide-diflj. 

To  make  an  apricot  pudding . 

CODDLE  fix  large  apricots  very  tender,  break  them  very 
fmall,  fweeten  them  to  your  tafte.  When  they  are  cold,  add  fix: 
eggs,  only  two  whites  well  beat ;  mix  them  well  together  with 
a  pint  of  good  cream,  lay  a  pufF-pafte  all  over  your  difh  and 
pour  in  your  ingredients.  Bake  it  half  an  hour,  don’t  let  the 
oven  be  too  hot  j  when  it  is  enough,  throw  a  little  fine  fugar  all 
over  it,  and  fend  it  to  table  hot. 

To  make  the  Ipfvcich  almond  pudding* 

STEEP  fomewhat  above  three  ounces  of  the  crumb  of  white 
bread  fticed,  in  a  pint  and  a  half  of  cream,  or  grate  the  bread, 
then  beat  half  a  pint  of  blanched  almonds  very  fine  till  they 
are  like  a  pafte,  with  a  little  orange- flower- water,  beat  up  the 
yolks  of  eight  eggs  and  the  whites  of  four:  mix  all  well  together, 
put  in  a  quarter  of  a  pound  of  white  fugar,  and  ftir  in  a  little 
melted  butter,  about  a  quarter  of  a  pound  ;  lay  a  fheet  of  pufif- 
pafte  at  the  bottom  of  your  difh  and  pour  in  the  ingredients*, 
Half  an  hour  will  hake  it. 


To  make  a  vermicelli  pudding f 

YOU  muft  take  the  yolks  of  two  eggs,  and  mix  it  up  with  as 
much  flour  as  will  make  it  pretty  ft  iff,  fo  as  you  can  roll  it  out 
very  thin,  like  a  thin  wafer;  and  when  it  is  fo  dry  as  you  can 
roll  it  up  together  without  breaking,  roll  it  as  clofe  as  you  can ; 
then  with  a  fharp  knife  begin  at  one  end,  and  cut  it  as  thin  as 
you  can,  have  fome  water  boiling,  with  a  little  fait  in  if,  put  in 
the  pafte,  and  juft  give  it  a  boil  for  a  minute  or  two  ;  then  throw 
|t  into  a  fieve  to  drain,  then  take  a  pan,  lay  a  layer  of  yermh- 
celli  and  a  layer  of  butter,  and  fo  on.  W hen  it  is  cool,  beat  it 
up  well  together,  and  melt  the  reft  of  the  butter  and  pour  on  it  5 
beat  it  well  (a  pound  of  butter  is  enough,  mix  fialf  with  the  pafte, 
and  the  other  half  melt)  grate  the  crumb  of  a  penny  loaf,  and 
mix  in  ;  beat  up  ten  eggs,  and  mix  in  a  fmall  nutmeg  grated,  a 
gill  of  fack,  or  fome  rofe-  v£^ter?  a  tea-fpoonful  of  fait,  beat  ft 
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s*?I  well  together,  and  fweeten  it  to  your  palate;  grate  a  little 
lemon-peel  jin,  and  dry  two  large  blades  of  mace  and  beat  them 
fine.  You  may*  lor  change,  add  a  pound  of  currants  nicely 
wafhed  and  picked  clean  ;  butter  the  pan  or  difh  you  bake  it  in, 
and  then  pour  in  your  mixture.  It  will  take  an  hour  and  a  half 
baking  ;  but  the  oven  muff  not  be  too  hot.  If  you  lay  a  good 
thin  cruft  round  the  bottom  of  the  difh  or  fides,  it  will  be 
better. 

•'  f .  y  •  \  , 

\  .  Puddings  for  little  dijh.es « 

YOU  mufttake  a  pint  of  cream  and  boil  it,  and  flit  a  half¬ 
penny  loaf,  and  pour  the  cream  hot  over  it,  and  cover  i  t  cl  of© 
till  it  is  cold  ;  then  beat  it  fine,  and  grate  in  half  a  large  nutmeg, 
a  quarter  of  a  pound  of  fugar,  the  yolks  of  four  eggs,  but  two 
whites  well  beat,  beat  it  all  well  together.  With  the  half  o£ 
this  fill  four  little  wooden  difhes  ;  colour  one  yellow  with  fafr 
Iran,  one  red  with  cochineal,  green  with  the  juiceof  fpinach,  and 
blue  with  fyrup  of  violets;  the  reft  mix  with  an  ounce  of  fweet 
almonds  blanched  and  beat  fine,  and  fill  a  difh.  Your  diflies 
muft  be  fmall,  and  tie  your  covers  oyer  very  clofe  with  pack¬ 
thread.  When  your  pot  boils,  put  them  in.  An  hour  will  boil 
them  ;  when  enough,  turn  them  out  in  a  d;fli,  the  white  one  in 
the  middle,  and  the  four  coloured  ones  round.  When  they  arc 
enough,  melt  fome  frefh  butter  with  a  glafs  of  lack,  and  pour 
over,  and  throw  fugar  all  over  the  difh.  The  white  pudding- 
difh  muft  be  of  a  larger  fize  than  the  reft;  and  be  fure  to  but¬ 
ter  your  difhes  well  before  you  put  them  in,  and  don’t  fill  then*, 
too  full. 

'To  make  a  fw  eel-meat  pudding . 

BUT  a  thin  puffi-pafte  all  over  your  difh;  then  have  candied 
orange,  and  lemon-peel,  and  citron,  of  each  an  ounce,  flice 
them  thin,  and  lay  them  all  over  the  bottom  of  your  difh  ;  then 
beat  eight  yolks  of  eggs,  and  two  whites,  near  half  a  pound  of 
fugar,  and  half  a  pound  of  melted  butter.  Beat  all  well  toge¬ 
ther  ;  when  the  oven  is  ready,  pour  it  on  your  fweetmeats.  Aft 
hour  or  iefs  will  bake  it.  The  oven  muft  not  be  too  hot. 

cTo  make  a  fine  plain  pudding . 

GET  a  qaart  of  milk,  put  into  it  fix  laurel -leaves,  boil  ft 
then  take  out  your  leaves,  and  ftir  in  as  much  flour  as  will 
make  it  a  hafty-pudding  pretty  thick,  take  it  oft,  and  then  ftir 
in  half  a  pound  of  butter,  then  a  quarter  of  a  pound  of  fugar,  a 
fmall  putmeg  grated,  and  twelve  yolks  and  fix  whites  of  eggs 

well 
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well  beaten.  Mix  all  well  together,  butter  a  difh  and  put  iff 
your  fluff.  A  little  more  than  half  an  tiour  will  bake  it. 

To  make  a  ratifia  pudding . 

GET  a  quart  of  cream,  boil  it  with  four  or  five  laurel** 
leaves  ;  then  take  them  out,  and  break  in  half  a  pound  of  Na¬ 
ples  bifcuits,  half  a  pound  of  butter,  fame  fack,  nutmeg,  and  a 
little  fait ;  take  it  off  the  fire,  cover  it  up,  when  it  is  almoff  cold, 
put  in  two  ounces  of  blanched  almonds  beat  fine  and  the  yolks 
of  five  eggs.  Mix  all  well  together,  and  bake  it  in  a  moderate 
oven  half  an  hour.  Scrape  fugar  on  it,  as  it  goes  into  the  oven. 

To  make  a  bread  and  butter  pudding* 

GET  a  penny  loaf  and  cut  it  into  thin  flices  of  bread  and 
butter,  as  you  do  for  tea.  Butter  your  difh  as  you  cut  them, 
Jay  flices  all  over  the  difh,  then  ftrevv  a  few  currants  dean  waffl¬ 
ed  and  picked,  then  a  row  of  bread  and  butter,  then  a  few  cur¬ 
rants,  and  fo  on  till  all  your  bread  and  butter  is  in  ;  then  take  a 
pint  of  milk,  beat  up  four  eggs,  a  little  fait,  half  a  nutmeg 
grated,  mix  all  together  with  fugar  to  your  tafte  ;  pour  this  over 
the  bread,  and  bake  it  half  an  hour.  A  puff-pafte  under  does 
befl.  You  may  put  in  two  fpoonfuls  of  rofe- water* 

To  make  a  boiled  rice  pudding . 

HAVING  got  a  quarter  of  a  pound  of  the  Hour  of  rice, 
put  it  over  the  fire  with  a  pint  of  milk,  and  keep  it  ffirring  con¬ 
stantly,  that  it  may  not  clod  nor  burn.  When  it  is  of  a  good 
thicknefs,  take  it  off,  and  pour  it  into  an  earthen  pan  ;  ftir  itV 
half  a  pound  of  butter  very  fmooth,  and  half  a  pint  of  cream  or 
new  milk,  fweeten  to  your  palate,  grate  in  half  a  nutmeg  and 
the  outward  rind  of  a  lemon.  Beat  up  the  yolks  of  fix  eggs 
and  two  whites,  beat  all  well  together;  boil  it  either  in  fmall 
china  bafons  or  wooden  bowls.  When  boiled,  turn  them  into 
a  difh,  pour  melted  butter  over  them,  with  a  little  fack,  and 
throw  fugar  all  over. 

To  make  a  cheap  rice  pudding, 

GET  a  quarter  of  a  pound  of  rice  and  half  a  pound  of  rai- 
fins  ffoned,  and  tie  them  in  a  cloth.  Give  the  rice  a  great  deal 
of  room  to  fwell.  Boil  it  two  hours  :  when  it  is  enough  turn  it 
into  your  difh,  and  pour  melted  butter  and  fugar  over  it,  with 
a  little  nutmeg. 
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make  a  cheap  plain  rice  pudding. 

GET  a  quarter  of  a  pound  of  rice,  tie  it  in  a  cloth,  but  give 
!  room  for  fwelling.  Boil  it  an  hour,  then  take  it  up,  untie  it, 
and  with  a  fpoon  ftir  in  a  quarter  of  a  pound  of  butter,  grate 
feme  nutmeg,  and  fweeten  to  your  tafte,  then  tie  it  up  clofe 
and  boil  it  another  hour;  then  take  it  up,  turn  it  into  your  dilb, 
and  pour  melted  butter  over  it. 

To  make  a  cheap  baked  rice  pudding. 

YOU  muft  take  a  quarter  of  a  pound  of  rice,  boil  it  in  a 
quart  of  new  milk,  ftir  it  that  it  does  not  burn ;  when  it  be- 
J  gins  to  be  thick,  take  it  off',  let  it  ftand  til!  it  is  a  little  cool, 
then  ftir  in  weil  a  quarter  of  a  pound  of  butter,  and  fugar  to 
your  palate;  grate  a  fmall  nutmeg,  butter  your  difh,  pourkin, 
and  bake  it. 

To  make  a  fpinach  pudding. 

TAKE  a  quarter  of  a  peck  of  fpinach,  picked  and  wafhed 
dean,  put  it  into  a  fauce-pan,  with  a  little  fait,  cover  it  clofe, 
and  when  it  is  boiled  juft  tender,  throw  it  into  a  fieve  to  drain; 
then  chop  it  with  a  knife,  beat  up  fix  eggs,  mix  well  with  it 
half  a  pint  of  cream  and  a  ftale  roll  grated  fine,  a  little  nut- 
meg,  and  a  quarter  of  a  pound  of  melted  butter;  ftir  all  well 
together,  put  it  into  the  fauce-pan  you  boiled  the  fpinach,  and 
keep  ftirring  it  all  the  time  till  it  begins  to  thicken  ;  then  wet 
and  flour  your  cloth  very  well,  tie  it  up  and  boil  it  an  hour, 
■When  it  is  enough,  turn  it  into  your  dilh,  pour  melted  butter 
over  it,  and  tne  juice  of  a  beville  orange,  if  you  like  it ;  as  to 
fugar,  you  muft  add,  or  let  it  alone,  juft  to  your  tafte.  You 
may  bake  it ;  but  then  you  fhould  put  in  a  quarter  of  a  pound 
of  fugar.  You  may  add  bifeuit  in  the  room  of  bread,  if  you 
S  like  it  better. 

To  make  a  quaking  pudding. 

TAKE  a  pint  of  good  cream,  fix  eggs,  and  half  the  whites* 
beat  them  well,  and  mix  with  the  cream;  grate  a  little  nut¬ 
meg  in,  add  a  little  fait,  and  a  little  rofe-water,  if  it  be  agreeable; 
grate  in  the  crumb  of  a  halfpenny  roll,  or  a  fpoonful  of 
flour,  fir  ft  mixed  with  a  little'  of  the  cream,  or  a  fpoonful  of 
the  flour  of  rice,  which  you  plcafe.  Butter  a  cloth  well,  and 

flout 
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$our  it;  then  put  in  your  mixture,  tie  it  not  too  clofe, 

boil  it  half  an  hour  faft.  Be  fure  the  water  boils  before  you 

& 

put  it  in. 

* ,  .  j  '■ 

To  make  a  cream  p  adding. 

TAKE  a  quart  of  cream,  boil  it  with  a  blade  of  mace,  and 
half  a  nutmeg  grated,  let  it  pool,  beat  up  eight  eggs,  and 
three  whites,  drain  them  well,  mix  a  fpoonful  of  flour  with 
them,  a  quarter  of  a  pound  of  almonds  blanched,  and  beat  very 
fine,  with  a  fpoonful  of  orange- flower  or  rofe-vvater,  mix  with 
the  eggs,  then  by  degrees  mix  in  the  cream,  beat  all  well  toge- ’ 
they,  take  a  thick  cloth,  wee  it  and  flour  it  well,  pour  in  your 
JflufF,  tie  it  clofe*  and  boil  it  half  an  hour.  Let  the  water  boil 
all  the  time  faft ;  when  it  is  done,  turn  it  into  your  difh,  pour 
melted  butter  over,  with  a  little  lack,  and  throw  fine  fugar  all 
pyer  it. 

To  make  a  prune  pudding  9 

TAKE  a  quart  of  milk,  beat  fix  eggs,  half  the  whites,  with 
half  a  pint  of  the  milk  and  four  fpoonfuls  of  flour,  a  little  fait 
and  two  fpoonfuls  of  beaten  ginger  ;  then  by  degrees  mix  in  all 
the  milk,  and  a  pound  of  prunes,  tie  it  in  a  cloth,,  boil  it  an 
hour,  melt  butter  and  pour  oyer  it*  Darnfons  eat  well  done  this 
way  in  the  room  of  prunes. 

To  make  a  fpoonful  pudding . 

TAKE  a  fpoonful  of  flour,  a  fpoonful  of  cream  or  milk, 
an  egg,  a  little  nutmeg,  ginger  and  fait;  mix  all  together,  and 
boil  it  in  a  little  wooden  difh  half  an  hour.  You  may  add  a 
few  currants. 
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To  make  an  apple  pudding 

MAKE  a  good  puft-  pafte,  roll  it  out  half  an  inch  thick,  pare 
your  apples,  and  core  them,  enough  to  fill  the  cruft,  and 
clofe  it  up,  tie  it  in  a  cloth  and  boil  it.  If  a  fmall  pudding,  two 
hours :  if  a  large  one,  three  or  four  hours.  When  it  is  enough 
turn  it  into  your  dilh,  cut  a  piece  of  the  cruft  out  of  the  top, 
butter  and  fugar  it  to  your  palate  ;  lay  on  the  cruft  again,  and 
fend  it  to  table  hot.  A  pear  pudding  make  the  fame  way.  And 
thus  you  may  make  a  damfon  pudding,  or  any  fort  of  plums, 
apricots,  cherries,  or  mulberries,  and  aye  very  fine. 

To 
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To  make  ye, oft  dumplings . 

FIRST  make  a  light  dough  as  for  bread,  with  flour,  water,, 
fait  and  yeaft,  cover  with  a  cloth,  and  fet  it  before  the  fire  for 
half  an  hour ;  then  have  a  fauce-pan  of  water  on  the  fire,  and 
when  it  boils  take  the  dough,  and  make  it  into  little  round 
balls,  as  big  as  a  large  hen’s  egg  ;  then  flat  them  with  your 
hand,  and  put  them  into  the  boiling  water;  a  few  minutes  boils 
them.  Take  great  care  they  don’t  fall  to  the  bottom  of  the  pot 
or  fauce  pan,  for  then  they  will  be  heavy ;  and  be  fure  to  keep 
the  water  boiling  all  the  time.  When  they  are  enough,  take 
them  up  (which  they  will  be  in  ten  minutes  or  lefs)  lay& them  in 
f  your  difh,  and  have  melted  butter  in  a  cup.  As  good  a  way  as 
any  to  fave  trouble,  is  to  fend  to  the  baker’s  for  half  a  quartern 
of  dough  (which  will  make  a  great  many)  and  then  you  have 
only  the  trouble  of  boiling  it. 

8 

To  make  Norfolk  dumplings . 

MIX  a  good  thick  batter,  as  for  pancakes  ;  take  half  a  phifc 
of  milk,  two  eggs,  a  little  fait,  and  make  it  into  a  batter  with 
flour.  Have  ready  a  clean  fauce- pan  of  water  boiling,  into 
which  drop  this  batter.  Be  fure  the  water  boils  faff,  and  two 
or  three  minutes  will  boil  them  ;  then  throw  them  into  a  fieve 
to  drain  the  water  away,  then  turn  them  into  a  difh  and  ftir 
a  lump  of  frefh  butter  into  them ;  eat  them  hot,  and  they  are 
very  good. 

i  r  '  0,  1  v 

To  make  hard  dumplings . 

MIX  flour  and  water,  with  a  little  fait,  like  a  pafte,  roll 
them  in  balls,  as  big  as  a  turkey’s  egg,  roll  them  in  a  little  flour, 
have  the  water  boiling,  throw  them  in  the  water,  and  half  an 
hour  will  boil  them.  They  are  heft  boiled  with  a  good  piece  of 
beef.  You  may  add,  for  change,  a  few  currants.  Have  me]ted 
butter  in  a  cup. 

;  .  .  ,  *  .. 

Another  way  to  make  hard  dumplings, 

RUB  into  your  flour  firft  a  good  piece  of  butter,  then  make 

it  like  a  cruft  for  a  pye  ;  make  them  up,  and  boil  them  as. 
above. 
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T o  make  apple  dumplings . 

MAKE  a  good  puff-pafte,  pare  fome  large  apples,  cut  them 
in  quarters,  and  take  out  the  cores  very  nicely ;  take  a  piece 
of  cruft,  and  roll  it  round,  enough  for  one  apple*  if  they  axe  big, 
they  will  not  look  pretty,  fo  roll  the  cruft:  round  each  apple  and 
make  them  round  like  a  ball,  with  a  little  flour  in  your  hand* 
Have  a  pot  of  water  boiling,  take  a  clean  cloth,  dip  it  in  the 
water,  and  (hake  flour  over  it  *  tie  each  dumpling  by  itfelft, 
and  put  them  in  the  water  boiling,  which  keep  boiling  all  the 
time  and  if  your  cruft:  is  light  and  good,  gnd  the  apples  not 
too  large,  half  an  hour  will  boil  them  ;  but  if  the  apples  be 
large,  they  will  take  an  hour’s  boiling.  When  they  are  enough, 
take  them  up,  and  lay  them  in  a  difh  *  throw  fine  fugar  all  over 
them,  and  fend  them  to  table.  Have  good  frefli  butter  melted 
in  a  cup,  and  fine  beaten  fugar  in  a  faucer. 

Another  way  to  make  apple  dumplings . 

MAKE  a  good  puff- pafte  cruft,  roll  it  out  a  little  thicker  than 
a  crown  piece,*  pare  fome  large  apples,  and  roll  every  apple 
in  a  piece  of  this  pafte,  tie  them  clofe  in  a  cloth  feparate,  boil 
them  an  hour,  cut  a  little  piece  of  the  top  off,  and  take  out  the 
core,  take  a  tea-fpoonful  of  lemon-peel  (bred  as  fine  as  pefiibie, 
juft  give  it  a  boil  in  two  fpoonfuls  of  rofe  or  orange-flower- 
water.  In  each  dumpling  put  a  tea-fpoonful  of  this  liquor, 
fweeten  the  apple  with  fine  lugar,  pour  in  fome  melted  butter, 
and  lay  offyour  piece  of  cruft:  again.  Lay  them  in  your  difh? 
and  throw  fine  fugar  all  over, 

To  make  a  cheefe-curd  fiorendine . 

TAKE  two  pounds  of  cheefe~curd,  break  it  all  to  pieces  with 
your  hand,  a  pound  of  blanched  almonds  finely  pounded,  with 
a  little  rofe-vvater,  half  a  pound  of  currants  clean  wafhed  and 
picked,  a  little  fugar  to  your  palate,  fome  ftewed  fpinach  cut 
fmall ;  mix  all  well  together,  lay  a  puff-pafte  in  a  difh,  put  in 
your  ingredients,  cover  it  with  a  thin  cruft  rolled,  and  laid  a- 
crofs,  and  bake  it  in  a  moderate  oven  half  an  hour.  As  to  the 
top-cruft,  lay  it  in  what  Chape  you  pleafe,  either  rolled  or 
marked  with  an  iron  on  purpofe* 
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A fiorendine  of  oranges  or  apples . 

GET  half  a  dozen  of  Seville  oranges,  fave  the  juice,  take  out 
the  pulp,  lay  them  in  water  twenty  Tour  hours,  fhift  them 
three  or  four  times,  then  boil  them  in  three  or  four  waters,  then 
drain  them  from  the  water,  put  them  in  a  pound  of  fugar,  and 
their  juice,  boil  them  to  a  fyrup,  take  great  care  they  do  not 
ilick  to  the  pan  you  do  them  in,  and  fet  them  by  for  ufe.  When 
you  ufe  them,  lay  a  pufF-pafte  all  over  the  difn,  boil  ten  pippins 
pared,  quartered  and  cored,  in  a  little  water  and  fugar,  and 
fiice  two  of  the  oranges  and  mix  with  the  pippins  in  the  diftu 
Bake  it  in  a  flow  oven,  with  cruft  as  above :  or  juft  bake  the 
cruft,  and  lay  in  the  ingredients. 


<To  make  an  artichoke  pye, 

BOIL  twelve  artichokes,  take  off  all  the  leaves  and  choke 
take  the  bottoms  clear  from  the  ftalk,  make  a  good  pufF-pafte  cruft* 
and  lay  a  quarter  of  a  pound  of  good  frefh  butter  all  over  the 
bottom  of  your  pye ;  then  Jay  a  row  of  artichokes,  ftrew  a  little 
pepper,  fair,  and  beaten  mace  over  them,  then  another  row,  and 
ftrew  the  reft  of  your  fpice  over  them,  put  in  a  quarter  of  a 
pound  more  of  butter  in  little  bits,  take  half  an  ounce  of  truffles 
and  morels,  coil  them  in  a  quarter  of  a  pint  of  water,  pour  the 
water  into  the  pye,  cut  the  truffles  and  morels  very  final!,  throw 
ail  over  the  pye  j  then  have  ready  twelve  eggs  boiled  hard,  take 
only  the  hard  yolks,  lay  them  all  over  the  pye,  pour  in  a  gill  of 
white  wine,  cover  your  pye  and  bake  it.  When  the  cruft  ft 
done,  the  pye  is  enough.  Four  large  blades  of*  mace  and  twelve 
peppercorns  well  beat  will  do,  with  a  tea-fpoonful  of  fait. 


To  make  a  fweet  egg  pye, 

MAKE  a  good  cruft,  cover  your  difh  with  it,  then  have 
ready  twelve  eggs  boiled  hard,  cut  them  in  flices,  and  lav 
them  m  your  pye,  throw  half  a  pound  of  currants,  clean,  waffled 
and  picked,  all  over  the  eggs,  then  beat  up  four  egi>s  well, 
mixed  with  half  a  pint  of  white  wine,  grate  in  afmall  outme° 
and  make  it  pretty  fweet  with  fugar.  You  are  to  mind  to  ffv 
a  quarter  of  a  pound  of  butter  between  the  eggs,  then  pour  in 

your  wine  and  eggs  and  cover  your  pye.  Bake  ft  half  an  hour 
,w  till  the  cruft  is  done.  * 


To 
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T o  make  \ a  potatoe  pye, 

BOIL  three  pounds  of  potatoes,  pee]  them,  make  a  good  cruft 
and  lay  in  your  difh';  lay  at  the  bottom  half  a  pound  of  butter, 
then  lay  in  your  potatoes,  throw  over  them  three  tea-fpoonfuls’ 
of  fait,  and  a  fmall  nutmeg  grated  all  over,  fix  eggs  boiled  hard 
and  chopped  fine,  throw  all  over,  a  tea-fpoonful  of  pepper  ftrew- 
ed  all  over,  then  half  a  pint  of  white  wine.  Cover  your  pye, 
and  bake  it  half  an  hour,  or  till  the  cruft  is  enough* 

j to  make  an  onion  pye, 

WASH  and  pare  feme  potatoes,  and  ciit  them  in  dices,  peel 
feme  onions,  cut  them  in  dices,  pare  fome  apples  and  Dice 
them,  make  a  good  cruft,  cover  your  difh,  lay  a  quarter  of  a 
pound  of  butter  all  over,  take  a  quarter  of  an  ounce  of  mace 
beat  fine,  a  nutmeg  gr&ted.,  a  tea-fpoonful  of  beaten  pepper,  three 
tea-fpoonfuls  of  fait,  mix  all  together,  ftrew  fome  over  the  but¬ 
ter,  lay  a  layer  of  potatoes,  a  layer  of  onion,  a  layer  of  apples* 
and  a  layer  of  eggs,  and  fo  on  till  you  have  filled  your  pye, 
ftrewing  a  little  of  the  feafoning  between  each  layer,  and  a 
quarter  of  a  pound  of  butter  in  bits,  and  fix  fpoonfuls  of  water. 
Clofe  your  pye,  and  bake  it  an  hour  and  a  half.  A  pound  of 
potatoes,  a  pound  of  onions,  a  pound  of  apples,  and  twelve  eggs 
will  do. 

'To  make  an  orange  a  do  pye, 

MAKE  a  good  cruft,  lay  it  over  your  difh,  take  two  oranges, 
boll  them  with  two  lemons  till  tender,  in  four  or  five  quarts  of 
water.  In  the  laft  water,  which  there  mult  be  about  a  pint 
of,  add  a  pound  of  loaf  fugar,  boil  it,  take  them  out  and  ilice 
them  into  your  pye;  then  pare  twelve  pippins,  core  them  and 
give  them  one  boil  in  the  fyrup  ;  lay  them  all  ©ver  the  orange 
and  lemon,  pour  in  the  fyrup,  and  pour  on  them  fome  orange- 
ado  fyrup.  Cover  your  pye,  and  bake  it  in  a  flow  oven  half  an 
hour. 

To  make  a  Jklrret  pye , 

TAKE  your  fkirrets  and  boil  them  tender,  peel  them,  ilice 
them,  fill  your  pye,  and  take,  to  half  a  pint  of  cream  the  yolk  of 
an  egg>  beat  fine  with  a  little  nutmeg,  a  little  beaten  mace  and 
a  little  fait;  beat  all  together  well,  with  a  quarter  of  a  pound  of 
frefh  butter  melted,  then  pour  in  as  much  as  your  difh  will  hold, 
put  on  the  top  cruft  and  bake  it  half  an  hour*  You  may  put 
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In  Tome  hard  yolks  of  eggs  ;  if  you  cannot  get  cream,  put  in 
milk,  but  cream  is  beft.  About  two  pounds  of  the  root  will 
do. 

To  make  an  apple  pie . 

MAKE  a  good  puff  pafte  cruft,  ]ay<fome  round  the  Tides  of 
the  difh,  pare  and  quarter  your  apples,  and  take  out  the  cores, 
lay  a  row  of  apples  thick,  throw  in  half  the  fugar  you  defign 
for  your  pie,  mince  a  little  lemon-peel  fine,  throw  over  and 
fqueeze  a  little  lemon  over  them,  then  a  few  cloves,  here  and 
there  one,  then  the  reft  of  your  apples  and  the  reft  of  your  fu¬ 
gar.  "You  muft  fweeten  ta  your  palate,  and  fqueeze  a  little 
more  lemon.  Boil  the  peeling  of  the  apples  and  the  cores  in 
fome  fair  water,  with  a  blade  of  mace,  till  it  is  very  godS  ;  y 
ftrain  it  and  boil  the  fyrup  with  a  little  fugar,  till  there  is  but 
very  little  and  good,  pour  it  into  your  pie,  put  on  your  upper 
cruft  and  bake  it.  You  may  put  in  a  little  quince  or  marmalade, 
if  you  pleafe. 

Thus  make  a  pear  pie,  but  don’t  put  in  any  quince.  You 
may  butter  them  when  they  come  out  of  the  oven  :  or  beat  up 
the  yolks  of  two  eggs  and  half  a  pint  of  cream, with  a  little  nut¬ 
meg,  fweetened  with  fugar,  take  off  the  lid  and  pour  in  the 
cream.  Cut  the  cruft  in  little  three-corner  pieces,  flick  about 
the  pie  and  fend'  it  to  table. 

e. 

To  make  a  cherry  pie. 

MAKE  a  good  cruft,  lay  a  little  round  the  Tides  of  your  difh, 
throw  fugar  at  the  bottom  ;  and  lay  in  your  fruit  and  fugar  a£ 
top.  A  few  red  currants  does  well  with  them;  put  on  your  lid, 
and  bake  in  a  flack  oven. 

Make  a  plumb  pie  the  fame  way,  and  a  goofeberry  pie.  If 
you  would  have  it  red,  let  it  ftand  a  good  while  in  the  oven,  af¬ 
ter  the  bread  is  drawn.  A  cuftard  ft  very  good  with  the  goofe¬ 
berry  pie. 

% 

« 

To  make  a  falt-fijb  pie. 

GET  a  Tide  of  falt-fifh,  lay  it  in  water  all  night,  next  morn¬ 
ing  put  it  over  the  fire  in  a  pan  of  water  till  it  is  tender,  drain 
it’ and  lay  it  on  the  dreffer,  take  off  all  the  fkin  and  pick  the 
meat  clean  from  the  bones,  mince  it  fmafl,  then  take  the  crumb 
of  two  French  rolls,  cut  in  dices,  and  boil  it  up  with  a  quart 
of  new  milk,  break  your  bread  very  fine  with  a  fpoon,  put  to 
it  your  minced  falt-fifh,  a  pound  of  melted  butter,  two  fpoon - 
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fuls  of  minced  parfley,  half  a  nutmeg  grated,  a  little  beaten  pep. 
per  and  tlirfee  tea-fpoonfu'ls  of  muftard,  mix  all  well  together, 
make  a  good  cruft,  and  lay  all  over  your  dilh,  and  cover  it  up. 
Bake  it  an  hour. 

&  •  ■  .... 

Tt o  make  a  carp  pie. 

TAKE  a  large  carp,  fcale,  waft),  and  gut  it  clean  ;  tike  art 
eel,  boil  it  juft  a  little  tender,  pick  off  all  the  meat  and  mince  it 
line,  with  an  equal  quantity  of  crumbs  of  bread,  a  few  fweet- 
herbs,  a  lemon- peel  cut  fine,  a  little  pepper,  fait,  and  grated 
nutmeg,  an  anchovy*  Haifa  pint  ofoyffers  parboiled  and  chop¬ 
ped  fine,  the  volks  of  three  hard  eggs  cut  final!,  roll  it  up  with 
a  quarter  of  a  pound  of  butter,  and  fill  the  belly  of  the  carp. 
Make  a  good  cruft,  cover  the  difb,  and  lay  in  your  carp  •  face 
the  liquor  you  boil  your  eel  in,  put  in  the  eel  bones,  boil  them 
with  a  little  mace,  whole  pepper,  an  onion,  fotne  fweet-herbs, 
and  an  anchovy.  Boil  it  till  there  is  about  half  a  pint,  ffrain  it, 
add  to  it  a  quarter  of  a  pint  of  white  wine,  and  a  lump  of  but¬ 
ter  mix’d  in  a  very  little  Hour ;  boil  it  up,  and  pour  into  your 
pie.  Put  on  the  lid,  and  bake  it  an  hour  in  a  quick  oven.  If 
there  be  any  force  meat  left  after  filling  the  belly,  make  balls  of 
it,  and  put  into  the  pie.  If  you  have  hot  liquor  enough,  boil 
a  few  ftnall  eels,  to  make  enough  to  fill  your  difth 

T o  make  a  foal  pie .  ft 
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MAKE  a  good  cruft,  cover  your  difh,  boil  two  pounds  of  eels 
fender,  pick  all  the  flefh  clean  from  the  bones:  throw  the  bones 
into  the  liquor  you  boil  the  eels  in,  with  a  little  mace  and  fait, 
till  it  is  very  good,  and  about  a  quarter  of  a  pint,  then  drain  it. 
In  the  mean  time  cut  the  fielh  of  your  eel  fine,  with  a  little  le¬ 
mon-peel  fhred  fine*  a  little  fait,  pepper,  and  nutmeg,  a  few 
crumbs  of  bread,  chopped  parfley,  and  an  anchovy;  melt  a  quar¬ 
ter  of  a  pound  of  butter,  and  mix  with  it,  then  lay  it  in  the  difh, 
cut  the  fielh  of  a  pair  of  large  foals,  or  thieie  pair  of  very  final! 
ones,  clean  from  the  bones  and  fins,  lay  it  on  the  force-meat  and 
pour  in  the  broth  of  the  eels  you  boiled;  put  the  lid  of  the  pie 
on,  and  bake  it.  You  fhould  boil  the  bones  of  the  foals  with 
the  eel  bones,  to  make  it  good.  If  you  boil  the  foal  bones  with 
one  or  two  1  i ? tie  eels,  without  the  force  meat,  your  pie  will  be 
very  good.  And  thus  you  may  do  a  turbot. 


made  Plain  and  Eafy . 


2:27 


Pc  make  an  eel  pie* 

MAKE  a  good  cruft,  clean,  nut,  and  wafh  your  eels  very 
^velL  then  cut  them  in  pieces  half  as  Jang  as  your  finger  *•  feat- 
i°n  them  with  pepper,  fait,  and  a  little  beaten  mace  to  your  pa¬ 
late,  either  high  or  low.  Fill  your  d i Ox  with  eels,  and  put  as 

much  water  as  the  dslh  will  hold  ;  put  on  your  cover,  and  bake 
them  well. 


To  make  a  flounder  pie , 

GrUT  fome  flounders,  wafh  them  clean,  dry  them  in  a  cloth* 
juft  boil  them,  cut  off  the  meat  dean  from  the  bones,  lav  a  o-ood 
cruft  over  the  difh,  and  lay  a  little  frefh  butter  at  the  bottomland 
on  that  the  hfn  ;  feafon  them  with  pepper  and  fait  to  your  mind, 
^oil  hones  in  the  water  your  filh  was  boiled  in,  with  a  little 
bit  of  horfe-raddifh,  a  little  parfley,  a  very,  little  bit  of  lemon- 
peel  and  a  cruft  of  bread.  Boil  it  till  there  is  juft  enough  liquor 
for  the  pie,  then  (Bain  it,  and  put  it  into  your  pic;  put  on  the 
top-cruft,  and  bake  it. 


‘  To  make  a  herring  pie . 

S'CALE,  gut,  and  wafh  them  very  clean,  cut  off  the  heads* 
fms,  and  tails.  Make  a  good  cruft,  cover  your  difh,  then  fea- 
f°n  your  herrings  with  beaten  mace,  pepper,  and  fait;  put  a 
little  butter  in  the  bottom  of  your  difh,  then  a  row  of  herrings* 
pam  iome  apples  and  cut  them  in  thin  dices  all  over,  then  peel 
lorne  onions,  and  cut  them  in  dices  all  over  thick,  lay  a  little 
butter  on  the  top,  put  ill  a  little  water,  lay  on  the  lid,  and  bake 
it  well. 


To  make  a  falmon  pii , 

MAKE  a  godd  cruft,  clean fe  a  piece  of  falmon  well,  feafon 
it  with  fait,  mace,  and  nutmeg,  lay  a  little  piece  of  butter  at  the 
bottom  of  the  dills,  and  lay  your  falmon  in.  Melt  butter  ac¬ 
cording  to  yonr  pie  ;  take  a  lobfter,  boil  it,  pick  out* all  the  ftefh, 
chop  it  fmall,  bruife  the  body,  mix  it  well  with  the  butter, 
which  m u ft  be  very  good  ;  pour  it  over  your  falmon,  put  on 
the  lid,  and  bake  it  v/eiJ. 

Q_  2  T* 
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To  make  a  lobfter  pie* 

MAKE  a  good  cruft,  boil  two  lobfters,  take  out  the  tails, 
cut  them  in  two,  take  out  the  gut,  cut  each  tail  in  four  pieces,, 
and  lay  them  in  the  difh.  Take  the  bodies,  bruife  them  well 
with  the  claws,  and  pick  out  all  the  reft  of  the  meat ;  chop  it 
all  together,  feafon  it  with  pepper,  fait,  and  two  or  three 
fpoonfub  of  vinegar,  melt  half  a  pound  of  butter,  ftir  all  toge¬ 
ther,  with  the  crumb  of  a  halfpenny  roll  rubbed  in  a  clean  cloth 
fmall,  lay  it  over  the  tails,  put  on  your  cover,  and  bake  it  in  a 
flow  oven. 

To  make  a  mujfel  pie . 

MAKE  a  good  cruft,  lay  it  all  over  the  dilb,  wafh  your 
jnuffels  clean  in  feveral  waters,  then  put  them  in  a  deep  ftew- 
pan,  cover  them  and  let  them  ftew  till  they  are  all  open,  pick 
them  out  and  fee  there  be  no  crabs  under  the  tongue  5  put  them 
in  a  fauce-pan,  with  two  or  three  blades  of  mace,  ftrain  the  li¬ 
quor  juft  enough  to  cover  them,  a  good  piece  of  butter  and  a 
few  crumbs  of  bread  ;  ftew  them  a  few  minutes,  fill  your  piey 
put  on  the  lid,  and  bake  it  half  an  hour.  So  you  may  make 
an  oyfter  pie. 

T 0  make  Lent  mince  pieces, 

SIX  eggs  boiled  hard  and  chopped  fine,  twelve  pippins  pared 
and  chopped  fmall,  a  pound  of  raifins  of  the  fun  ftoned  and 
chopped  fine,  a  pound  of  currants  wafhed,  picked,  and  rubbed 
clean,  a  large  fpoonfu!  of  fine  fugar  beat  fine, an  ounce  of  citron, 
an  ounce  of  candied  orange,  both  cut  fine,  a  quarter  of  an  ounce 
of  ma»e  and  cloves  beat  fine,  and  a  large  nutmeg  beat  fine  % 
mix  all  together  with  a  gill  of  brandy,  and  a  gill  of  fack.  Make 
your  cruft  good,  and  bake  it  in  a  flack  oven.  When  you  make 
your  pie,  fqueeze  in  the  juice  of  a  Seville  orange,  and  a  gjafs  of 
red  wine. 

To  collar  falmon . 

TAKE  a  fide  of  falmon,  cut  off  about  a  handful  of  the  tail, 
wafh  your  large  piece  very  well,  dry  it  with  a  clean  cloth,  wafti 
it  over  with  the  yolks  of  eggs,  and  then  make  force-meat  with 
what  you  cut  off  the  tail  ;  hut  take  off  the  (kin,  and  put  to  it 
a  handful  of  parboiled  oy  fiefs,  a  tail  or  two  of  lobfters,  the 
yolks  of  three  or  four  eggs  boiled  hard,  fix  anchovies,  a  hand¬ 
ful  of  fweet-herbs 'chopped  fmall, a  little  (alt,  cloves,  mace,  nut- 
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meg,  pepper  beat  fine,  and  grated  bread.  Work  all  thefe  toge¬ 
ther  into  a  body,  with  the  yolks  of  eggs,  lay  it  all  over  the  flefhy 
part,  and  a  little  more  pepper  and  fait  over  the  falmon  ;  fo  roll 
it  up  into  a  collar,  and  bind  it  with  broad  tape,  then  boil  it  in 
water,  fait,  and  vinegar  ;  but  let  the  liquor  boil  firft,  then  put 
in  your  collars,  a  bunch  of  fweet  herbs,  diced  ginger  and  nut« 
meg  ;  let  it  boil,  but  not  too  faff.  It  will ‘take  near  two  hours 
boiling.  When  it  is  enough,  take  it  up  into -your  foufing-pan 
and  when  the  pickle  is  cold,  put  it  to  your  falmon,  and  let  it 
itand  in  it  till  ufed  „  or  otherwife  you  may  pot  it.  Fill  it  up  with 
clarified  butter,  as  you  pot  fowls ;  that  way  will  keep  longed. 

To  collar  cels. 

TAKE  your  eel  and  cut  it  open,  take  out  the  bones,  cut  off 
the  head  and  tail,  lay  the  eel  flat  on  the  dreflfer,  and  fhred  forne 
fage  as  fine  as  poffible,  and  mix  with  it  black  pepper  beat,  grat¬ 
ed  nutmeg  and  fait,  lay  it  all  over  the  eel,  roll  it  up  hard  in  lit¬ 
tle  cloths  ;  and  tie  both  ends  tight;  then  fet  over  the  fire  fome 
water,  with  pepper  and  fait,  five  or  fix  cloves,  three  or  four 
blades  of  mace,  a  bay  leaf  ©r  two.  Boil  it,  bones,  head,  and  tail 
well  together  ;  then  take  out  your  heads  and  tails,  put  in  your 
cels  ^ndiet  them  boil  till  they  are  tender ;  then  take  them  out, 
and  boil  the  liquor  longer,  rill  you  think  there  isenough  to  cover 
them.  Take  it  off,  and  when  cold  pour  it  over  the  eels,  and  car¬ 
ver  it  clofe.  Don’t  take  off  the  cloths  till  you  ufe  them. 

To  pickle  or  bake  herrings. 

SCALE  and  wafh  them  clean,  cut  off  the  heads,  take  out  the 
roes,  or  wafh  them  clean,  and  put  them  in  again  juft  as  you 
like.  Seafon  them  with  alittle  mace  and  . cloves  beat,  a  very  little 
beaten  pepper  and  fair,  lay  them  in  a  deep  pan,  lay  two  or  three 
bay-leaves  between  each  lay,  then  put  in  half  vinegar  and  half 
water,  or  rape  vinegar.  Cover  it  clofe  with  a  brown-paper,  and 
fend  it  to  the  oven  to  bake;  let  it  (land  till  cold,  then  pour  off 
that  pickle,  and  put  frefh  vinegar  -and  water,  and  fend  them  to 
the  oven  again  to  bake.  Thus  do  fprats;  but  don’t  bake  them 
the  fecona  time.  Some  ufe  only  all-fpice,but  that  is  not  lo  good* 

To  pickle  or  bake  mackrek  to  keep  all  the  year. 

GUT  them,  cut  off  their  heads,  cut  them  open,  dry  them  very 
well  with  a  clean  cloth,  take  a  pan  which  they  will  lie  clever¬ 
ly  iii3  lay  a  few  bay-leaves  at  the  bottom*  rub  the  bone  with  a 
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H  tie  bay-falt  beat  fine,  take  a  little  beaten  mace,  a  few  cloves 
beat  fine,  black  and  white  pepper  beat  fine;  mix  a  little  fait, 
rub  them  in  fide  add  out  .with  the  fipiee,  lay  them  isl  a  pan,  and 
between  every  lay  of  the  mackrei  put  a  few  bay- leaves;  then  co¬ 
ver  them  with  vinegar,  tie  them  down  clofe  with  brown  paper, 
put  them  into  a  flow  oyerf;  they  will  take  a  good  while  doing  ; 
when  they  are  enough,  uncover  them,  let  them  {land  till  cold  ; 
then  pour  away  all  that  vinegar,  and  put  as  much  good  vinegar 
ss  Will  cover  them,  and  put  in  an  onion  ftuclc  with  cloves  Send 
them  to  the  oven  again,  let  them  (land  two  hours  in  a  very  How 
oven,  and  they  will  keep  all  the  year  ;  but  you  muft  not  put  in 
your  hands  to  take  out  the  mackrei,  if  you  can  avoid  it,  but  lake 
a  fhee  to  take  them  out  with.  The  great  bones  of  the  rnackrei 
taken  out  and  broiled,  is  a  pretty  little  plate  to  fill  up  the  cor¬ 
ner  of  a  table. 


cio  foufe  mackrei. 

YOU  rnufi:  wafh  them  clean,  gut  them,  and  boil  them  in  fa|t 
and  water  till  they  are  enough  ;  take  them  out,  lay  them -in  a 
clean  pan,  cover  them  with  the  liquor,  add  a  little  vinegar;  and 
when  you  fend  them  to  table,  lay  fennel  over  them. 

.  ,  s  . 

Jo  pot  a  lob  ft  or. 

TAKE  a  live  lobfter,  boil  it  in  fait  and  water,  and  peg  it  that 
.no  water  gets  in  ;  when  it  is  cold,  pick  out  all  the  fieih  and 
body,  tdke  out  the  gut,  beat  it  fine  in  a  mortar,  and  feafon  it 
with  beaten  mace,  grated  nutmeg,  pepper,  and  fait.  Mix  all  to¬ 
gether,  melt  a  lit  Je  piece  of  butter  as  big  as  a  large  walnut,  and 
mix  it  with  the  lobfter  as  you  are  beating  it;  when  it  is  beat  to 
a  pafte,  put  it  into  your  potting-pot,  and  put  it  down  as  clofe  and 
bard  as  you  can;  then  fet.fome  frefii  butter  in  a  deep  broad  pan 
before  the  fire,  and  when  it  is  all  melted,  take  off  the  feum  at 
the  top,  if  any,  and  pour  the  clear  butter  over  the  meat  as  thick 
as  a  crown-piece.  1  he  whey  and  churn  milk  will  fettle  at  the 
bottom  of  the  pan  ;  bur  t  ke  great  care  none  of  that  goes  in,  and 
always  let  your  butter  be  very  good, or  you  will  fpoil  all;  or  only 
put  the  meat  whole,  with  the  body  mixed  among  it,  laying 
them  as  dole  together  as  you  can,  and  pour  the  butter  over 
them.  You  rouft  be  fare  to  let  the  lobfter  be  Well  boiled.  A 
middling  one  will  take  half  an  hour  boiling, 

■  ,  '  *  Ts. 
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T o  pot  eels. 

TAKE  a  large  eel,  (kin  it,  clean fe  it,  and  wadi  it  very  clean, 
dry  it  in  a  cloth,  and  cut  it  into  pieces  as  long  as  your  finger., 
Seafonthem  with  a  little  beaten  mace  and  nutmeg, pepper, fait, 
and  a  little  fal* prunella  beat  fine  ?  Uy  them  in  a  pan,  then  pour 
as  much  good  better  over  them  as  will  cover  them,  and  clarified 
as  above.  They  mull  be  baked  hall  an  hour  in  a  quicie  oven  ; 
if  a  flow  oven  longer,  till  they  arc  enough,  but  that  you  muft 
judge  by  the  largenels  of  the  eels.  With  a  fork  take  them  out? 
and  lay  them  on  acoarfecloih  to  drain.  WTen  they  are  quite 
cold,  feafon  them  again  with  the  fame  feafoning,  lay  them  in 
the  pot  c  ofe  ;  then  take  oft  the  butter  they  were  baked  in  clear 
from  the  gravy  of  the  fifh,  and  fet  it  in  a  di/h  before  the  fire. 
When  it  is  melted  pour  the  clear  butte*  over  the  eels,  and  let 
them  be  covered  with  the  butter. 

In  the  fame  manner  you  may  pot  what  you  pleafe,  You  may 
bone  your  eels  if  you  chufe  it,  but  then  don  t  put  in  any  fal-? 
prunella. 

To  pot  lampreys . 

SKIN  them,  cleanfe  them  with  fait,  and  then  wipe  them 
dry;  beat  fome  black-pepper,  mace,  and  doves,  mix  them  with 
fait,  and  feafon  them.  Lay  them  in  a  pan,  and  cover  them  with 
clarified  butter.  Bake  them  an  hour ;  order  them  as  the  ee!s| 
only  let  them  be  feafoned,  and  one  will  be  enough  for  a  pot. 
You  muft  feafon  them  well,  let  your  butter  be  good,  and  they 
will  keep  a  long  time, 

T o  pot  charts. 

AFTER,  haying  cleanfed  them,  cut  off  the  fins,  tails,  and 
heads,  then  lay 'them  in  rows  in  a  long  baking-pan;  cover  them  # 
with  butter,  and  order  them  as  above. 

To  pot  a  pike . 

YOU  muff  fcale  it,  cut  off  the  head,  fplit  it,  and  take  out  the 
chine-bone,  then  drew  all  over  the  infide  fome  bay- fait  and 
pepper,  roll  it  up  round,  and  lay  it  in  a  pot.  Cover  it,  and 
bake  it  an  hour.  T  hen  take  it  out,  and  lay  it  on  a  coarfe  cloth 
to  drain;  when  it  is  cold,  put  it  into  your  poly  ana  covet  it 
with  clarified  butter. 
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T o  pot  falmon . 

TAKE  a  piece  of  frefti  falmon,  fcale  it,  and  wipe  it  dean, 
(let  your  piece  or  pieces  be  as  big  as  will  lie  cleverly  on  your 
pot)  feafon  it  with  Jamaica  pepper,  black  pepper,  mace,  and 
cloves  beat  fine,  mixed  with  fait,  a  little  fal- prunella,  beat  fine, 
and  rub  the  bone  with.  Seafon  with  a  little  of  the  fpice,  pour 
clarified  butter  over  it,  and  bake  it  well.'  Then  take  it  out 
carefully,  and  lay  it  to  drain  ;  when  cold,  feafon  it  well,  lay 
it  in  your  pot  clofe,  and  cover  it  with  clarified  butter,  as  a- 
bove. 

Thus  you  may  do  carp,  tench,  trout,  and  feveral  forts  of 

fift. 

Another  way  to  pot  falmon, 

SCALE  and  clean  your  falmon  down  the  back,  dry  it  well, 
and  cut  it  as  near  the  Chape  of  your  pot  as  you  can.  Take  two 
nutmegs,  an  ounce  of  mace  and  cloves  beaten,  half  an  ounce  of 
white  pepper,  and  an  ounce  of  fait ;  then  take  out  all  the  bones, 
cut  off  the  jole  beloOv  the  fins,  and  cut  off  the  tail.  Seafon  the 
fcaly  fide  firff,  lay  that  at  the  bottom  of  the  pot  3  then  rub  the 
feafoning  on  the  other  fide,  cover  it  with  a  difh,  and  let  it  (land 
all  night.  It  muff  be  put  double,  and  the  fcaly  fide,  top  and 
bottom  ;  put  butter  bottom  and  top,  and  cover  the  pot  with 
fome  ftiff  coarfe  pafte.  Three  hours  will  bake  it,  if  a  large 
fifh  ;  if  a  fmall  one,  two  hours  ;  and  when  it  comes  out  of  the 
oven,  let  it  ftand  half  an  hour;  then  uncover  it,  and  raife  it  up 
at  one  end,  that  the  gravy  may  run  out,  then  put  a  trencher 
and  a  weight  on  it  to  prefs  out  the  gravy.  When  the  butter  is 
cold,  take  it  out  clear  from  the  gravy,  add  fome  more  to  it, 
and  put  it  in  a  pan  before  the  fire;  when  it  is  melted,  pour  it 
over  the  falmon;  and  when  it  is  cold,  paper  it  up.  As  to  the 
feafoning  of  thel'e  things,  it  muff  be  according  to  your  palate, 
more  or  lefs. 

N.  B.  Always  take  great  care  that  no  gravy  or  whey  of  the 
butter  is  left  in  the  potting  ;  if  there  is,  it  will  not  keep. 
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C  H  A  P.  X. 

Directions  for  the  SICK. 


I  don’t  pretend  to  meddle  here  in  the  phyfical  way  ;  but  a  few 
directions  for  the  cook,  or  nurfe,  1  prefume,  will  not  be  im- 
proper,  to  make  fuch  a  diet,  &c.  as  the  dodfor  fhall  order, 

To  make  mutton  broth . 

TAKE  a  pound  of  a  loin  of  muttqp,  take  off  the  fat, "put  to 
it  one  quart  of  water,  let  it  boil  and  fkim  it  well ;  then  put 
in  a  good  piece  of  upper-cruft  of  bread,  and  one  large  blade  of 
mace.  Cover  it  clofe,  and  let  it  boil  fiowly  an  hour;  don’t  ftir 
it,  but  pour  the  broth  clear  off.  Seafon  it  with  a  little  fait,  and 
the  mutton  will  be  fit  to  eat.  If  you  boil  turnips,  don’t  boil 
them  in  the  broth,  but  by  themfelves  in  another  fauce-pan. 


To  boil  a  j crag  of  veal. 


SET  on  the  fcrag  in  a  clean  fauce-pan :  to  each  pound  of  veal 
put  a  quart  of  water,  fkim  it  very  clean,  then  put  in  a  good 
piece  of  upper-cruft,  a  blade  of  mace  to  each  pound,  and  a  little 
parfley  tied  with  a  thread.  Cover  it  clofe  ;  then  let  it  boil  very 
foftiy  two  hours,  and  both  broth  and  meat  will  be  fit  to  eat. 

To  make  beef  or  mutton  broth  for  very  weak  people 5  who 

take  but  little  nourijhment . 

TAKE  a  pound  of  beef,  or  mutton,  or  both  together:  to  a 
pound  put  two  quarts  of  water,  firft  fkin  the  meat  and  take  off 
all  the  fat ;  then  cut  it  into  little  pieces,  and  boil  it  till  it'comeS 
to  a  quarter  of  a  pint.  Seafon  it  with  a  very  little  corn  of  fait, 
fkim  oft  all  the  fat,  and  give  a  fpoonful  of  this  broth  at  a  time. 
I  o  very  weak  people,  half  a  fpoonful  is  enough  ;  to  forrse  a  tea- 
fpoonful  at  a  time  ;  and  to  others  a  tea-cup  full.  There  is 
greater  nouri&ment  from  this  than  any  thing  elfe. 
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f®  make  beef  drink %  which  is  ordered  for  weak  people. 

TAKE  a  pound  of  lean  beef ;  then  take  off  all  the  fat  and 
fldn,  cut  it  into  pieces,,  put  it  into  a  gallon  of  water,  y/ith  the 
under-  cruft  of  a  penny-loaf,  an  da  very  little  fait.  Let  it  boil 
til!  it  comes  to  two  quarts  ;  then  ftrain  it, off,  and  it  is  a  very 
hearty  drink, 

•  S-.  ,  ...  .  *  .  . 

To  make  park  broth * 

TAKE  two  pounds  of  young  pork  ;  then  take  off  the  fkin 
and  fat,  boil  it  in  a  gallon  of  water,  with  a  turnip  and  a  very 
little  corn  of  fait.  Let  it  boil  till  it  comes- to  two  quarts,  then 
ftrain  it  off,  and  let  it  Hand  till  cold. .  I  ake  off  the  fat,  then 
leave  the  fettling  at  the  bottom  of  the  pan,  and  drink  half  a 
pint  in  the  morning  faffing,  ap  hour  before  break  fa  It,  and  at 
noon,  if  the  ffomach  will  tear  jt. 

To  boil  a  chief  n. 

LET  your  fauce-pan  be  very  clean  and  nice;  when-  the  water 
boils  put  In  your  chicken,  which  muff  be. very  nicely  picked 
and  clean,  and  laid  in  cold  water  a. quarter  of  an  hour-before  it 
4$  boiled;  then  take  it  out  of  the  water  boiling,  and  lay  it  in  a 
pewter- difh'.  Save  all  the  liquor  that  runs  from  it  in  the  difh, 
Cut  up  your  chicken  all  in  joints  tin  the  difh  ;  then  bruiie  the 
liver 'very  line,  add  a  little  boiled  par  (ley  chopped  very  fine,  a 
^ory  little  lalt,  and  a  very  little  grated  nutmeg  :  mix  it  all  well 
together  with  two  fpoonfuls  of. the  liquor  of  the  fowl,  and  pour 
h  info  the  difh  with  the  reft  of  the  liquor  in  the  difh.  If  there 
is.-ppt  liquor  enough,  take  two  or  three  fpoonfuls  of  the-  liquor 
it  was ‘boiled  in',  clap  another  difh  over  it;  then  fet  it  over  a 
.chaffing  difh  of  hot  coals  five  or  fix  minutes,  and  carry  it  to 
table  hot  with  the  cover  on.  This  is  better  than  b utter ?  and 
lighter  tor  the  ffomach,  though  force  chufe  it  only  with  the  li¬ 
quor,  and  no  parfley,  nor  liver,  or  any  thing  elfe,  and  that  is 
according  to  different  palates.  If  it  is  for  a  very  weak  perfon, 
take  off  the  (kin  of  the  chicken  before  you  fet  it  on  the  chaffing- 
ffiffl,.  If  you  roaff  it,  make  nothmg’but  bread-Luce,  and  that 
Is  lighter  than  any  fauce  you  can  make  for  a  weak,  ffomach. 

f  Thus  you  may  chefs  a  rabbit,  on’y  bruife  but  a  little  piece  of 
the  liver. 
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To  boil  pigeons . 

LE  r  your  pigeons  be  cleaned,  walhed,  drawn,  and  (tinned. 
Boil  them  in  milk  and  water  ten  minutes,  and  pour  over  them 
lance  made  thus :  .take  the  livers  parboiled;  and  bruife  them  fins 
with  as  much  parfley  boiled  and  chopped  fine.  Melt  feme  but¬ 
ter,  mix  a  little  with  the  liver  and  parfley  firft,  then  mix  all  to¬ 
gether,  and  pour  over  the  pigeons,. 

To  boil  a  partridge ,  or  any  other  wild  fowl, 

XV  HEN  your  water  boils,  put  in  your  partridge,  let  it  boil 
ten  minutes;  then  take  it  up  into  a  pewter-plate,  and  cut  it 
in  two,  laying  the  iniides  next  the  plate,  and  have  ready  Tome 
bread-fauce  made  thus  :  take  the  crumb  of  a  halfpenny-roll,  or 
thereabouts,  and  boil  it  in  half  a  pint  of  water,  with  a  blade  of 
mace.  Let -it  boil  two  or  three  minutes,  pour  away  moft  of 
tne  water ;  then  beat  it  up  with  a  little  piece  of  nice  butter,  a 
little  (alt,  and  pour  it  over  the  partridge.  Clap  a  cover  over- it  * 
then  fet  it  over  a  chafnn.g-diih  of  coals  four  or  five  minutes,  and 
lend  it  away  hot,  covered  ciofe. 

Thus  you  may  drefs  any  fort  of  wild  fowl,  only  boiling  it 
more  or  !efs,  according  to  the  bignefs.  Ducks,  take  ofMhe 
fkms  before  you  pour  the  bread- fauce  over  them  ;  and  if  you 
roail  them,  lay  bread-fauce  under  them.  It  is  lighter  than  gravy 
for  weak  ftomachs. 

To  boil  a  plaice  or  flounder . 

LET  your  water  boil,  throw  feme  fait  in  ;  then  put  in  your 
nlh,  bod  it  till  you  think  it  is  enough,  and  take  it  out  of  the 
water  in  a  dice  to  drain.  Take  two  fpoonfuls  of  the  liquor, 
with  a  little  fair,  a  little  grated  nutmeg  ;  then  beat  up  the  yolk 
of  an  egg  very  well  with  the  liquor,  and  ftir  in  the  egg  j  beat 
it  well  together,  with  a  knife  careiuily  dice  away  all  the  little 
bones  round  the  fifh,  pour  the  fauce  over  it:  then  fet  it  over  a 
cndfFmg-difh  of  coals  for  a  minute,  and  fend  it  hot  away.  Or 
in  the  room  of  this  fauce,  add  melted  butter  in  a  cup. 

To  mince  veal  or  chicken  fler  the  flick,  or  weak  people. 

MINCE  achickenor  fome  veal  Very  fine,  taking  off  the  (kin; 
juft  boil  as  much  water  as  will  moiften  it,  and  no  more,  with  a 
yery  little  fait,  grate  a  very  little  nutmeg;  then  throw  a  little 
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Hour  over  it,  and  when  the  water  boils  put  in  the  meat.  Keep 
{baking  it  about  over  the  fire  a  minute  ;  then  have  ready  two 
or  three  very  thin  ftppets  toafted  nice  and  brown,  laid  in  the 
plate,  and  pour  the  mince-meat  over  it. 


To  pull  a  chicken  for  the  fick. 

■*  YOU  muft  take  as  much  cold  chicken  as  you  think  proper, 
take  off  the  {kin,  and  pull  the  meat  into  little  bits  as  thick  as 
a  quill;  then  take  the  bones,  boil  them  with  a  little  fait  till 
they  are  good,  ftrain  it ;  then  take  a  fpoonful  of  the  liquor,  a 
fpoonful  of  milk,  a  little  bit  of  butter,  as  big  as  a  Urge  nutmeg, 
rolled  in  Hour,  a  little  chopped  parfiey  as  much  as  will  he  on  a' 
fix  pence,  and  a  little  fait  if  wanted.  This  will  he  enough 
for  half  a  {mail  chicken.  Put  all  together  into  the  Luce-pan  : 
then  keep  {baking  it  till  it  is  thick,  and  pour  it  into  a  hot 

plate. 

To  make  chit  km  broth. 

Y(SU  muff  take  an  old  cock  or  large  fowl,  flay  it;  then  pick 
off  all  the  fat,  and  break  it  all  to  pieces  with  a  rolling-pin  : 
put  it  into  two  quarts  of  water,  with  a  good  cruft  of  bread,  and 
s  blade  of  mace.  Let  it  boil  foftly  till  it  is  as  good  as  you  woujd 
have  it.  If  you  do  it  as  it  fliould  be  done,  it  will  take  five  or  fix 
hours  doing ;  pour  it  off,  then  put  a  quart  more  of -boiling  wa¬ 
ter,  and  cover  it  clofe.  Let  it  boil  foftly  till  it  is. good,  and  ftrain 
it  off.  Seafon  with  a  very  little  fait.  When  you  boil  a  chicken 
fav?  the  liquor,  and  when  the  meat  is  eat,  take  the  bones,  then 
break  them  and  put  to  the  liquor  you  boiled  the  chicken  in, 
with  a  blade  of  mace,  and  a  cruft  of  bread.  Let  it  boil  till  it 
'  is  good,,  and  ftrain  it  off. 


To  make  chicken  water . 

TAKE  a  cock,  or  large  fowl,  flay  it,  thee  bruife  it  with  a 
hammer,  and  put  it  into  a  gallon  of  water,  with  a  cruft  of  bread. 
*  Let  it  boil  half  away,  and  ftrain  it  off. 


To  make  white  caudle . 

YOU  muft  take  two  quarts  of  water,  mix  in  four  fpoonful® 
of  oatmeal,  a  blade  or  two  of  mace,  a  piece  of  lemon-peel, 
let  it  boil,  and  keep  ftirring  it  often.  Let  it  boil  about  a  quar¬ 
ter  of  an  hour,  and  take  care  it  does  not  boil  over;  then  ftrain 
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It  through  a  coarfe  fieve.  When  you  ufe  it,  fweeten  it  to  your 
palate,  grate  in  a  little  nutmeg,  and  what  wine  is  proper;  and 
if  it  is  not  for  a  lick  perfon,  fqueese  in  the  juice  of  a  lemon. 

To  make  brown  caudle . 

BOIL  the  gruel  as  above,  with  fix  fpoonfuls  of  oatmeal,  and 
frrain  it ;  then  add  a  quart  of  good  ale,  not  bitter  ;  boil  it,  then 
fweeten  it  to  your  palate,  and  add  half  a  pint  of  white  wine. 
When  you  don’t  put  in  white  wine,  let  it  be  half  ale. 

To  make  water -gruel. 

YOU  mu  ft  take  a  pint  of  water,  and  a  large  fpoonful  of  oat¬ 
meal;  then  fiir  it  together,  and  let  it  boil  up  three  or  four  times., 
•Sirring  it  often.  Don’t  let  it  boil  over,  then  ftrain  it  through 
a  fieve,  fait  it  to  your  palate,  put  in  a  good  piece  of  frefh  bur.™ 
ter,  brew  it  with  a  fpoon  till  the  butter  is  all  melted,  then  it 
will  be  fine  .and  fmooth,  and  very  good.  Some  love  a  little 
pepper  in  it. 

To  make  panada. 

YOU  muff  take  a  quart  of  water  in  a  nice  clean  fatice-pan, 
a  blade  of  mace,  a  large  piece  of  crumb  of  bread ;  let  it  boil  two 
minutes,  then  take  out  the  bread,  and  bruife  it  in  a  bafon  very 
fine.  Mix  as  much  water  as  will  make  it  as  thick  as  you  would 
have;  the  reft  pour  away,  and  fweeten  it  £0  your  palate.  Put 
in  a  piece  of  butter  as  big  as  a  walnut,  don’t  put  in  any  wine,  it 
fpoils  it ;  you  may’  grate  in  a  little  nutmeg.  This  is  hearty  and 
good  diet  for  fick  people. 

To  boil  /ago. 

PUT  a  large  fpoonful  of  fago  into  three  quarters  of  a  pint  of 
water,  ftir  it,  and  boil  it  foftly  till  it  is  as  duck  a$  you  would 
have  it  ;  then  put  in  wine  and  fugar,  with  a  Httle  nutmeg  to 
your  palate. 

To  boil  falup . 

IT  is  a  hard  done  ground  to  powder,  and  generally  fold  for 
one  (hilling  an  ounce  ;  take  a  large  tea  fpoonful  of  the  powder 
and  put  it  into  a  pint  of  boiling  water,  keep  ftirring  it  till  it  is 
like  a  fine  jelly  ;  then  put  wins  and  fugar  to  your  palate,  and 
lemon,  if  it  will  agree. 
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To  make  ifinglafs  jelly , 

TAKE  a  quart  of  water,  one  ounce  of  ifinglafs,  hair  M 
ounce  of  cloves  ;  boil  them  to  a  pint,  then  ftrain  it  upon  a 
pound  of  loaf  fugar,  and  when  cold  fweeten  your  tea  with  it; 
You  may  make  the  jelly  as  above,  and  leave  out  the  cloves* 
»S  wee  ten  to  your  palate,  and  add  a  little  wine.  All  other  jellies 
you  have  in  another  chapter* 

T 0  make  the  pectoral  drink . 

TAKE  a  gallon  of  water,  and  half  a  pound  of  pearl-barley., 
boil  it  with  a  quarter  of  a  pound  of  figs  fplit,  a  pennyworth  of 
liquorice  diced  to  pieces,  a  quarter  of  a  pound  of  raifins  of  the 
fun  {honed  *,  boil  all  together  nil  half  is  wafted,  then  ftrain  it  off. 
This  is  ordered  in  the  mealies,  and  feveral  other  difo'rders,  for 
a  drink. 

To  make  buttered  watch?  or  what  the  Germans  call  egg-foop , 
who  are  very  fond  rf  it  for  flipper.  You.  have  it  in  the 
chapter  for  Lent . 

TAKE  a  pint  of  water,  beat  up  the  yolk  of  an  egg  with  the 
water,  put  in  a  piece  of  butter  as  big  as  a  fmall  walnut,  two  or 
three  knobs  of  fugar,  and  keep  ftirring  it  all  the  time.it  is  on 
the  fire.  When  it  begins  to  boil,  bruife  it  between  the  fauce- 
pan  and  a  mug  till  it  is  fmooth,  and  has  a  great  froth 5  thgn  it 
is  fit  to  drink.  This  is- ordered  in  a  cold,  or  where  egg  will 
agree  with  the  ftomach. 


To  make  feed  water. 

TAKE  a  fpoonfu!  of  coriander-feed,  half  afpoonful  of  cara¬ 
way  feed  bruifed  and  boiled  in  a  pint  of  water  ;  then  ftrain  it, 
and  bruife  it  with  the  yolk  of  an  egg.  Mix  it  with  lack  and 
double-refined  fugar,  according  to  your  palate. 


\ 


To  make  bread  foop  for  the  fick. 

TAKE  a  quart  of  water,  fet  it  on  the  fire  in  a  clean  fauce- 
pan,  and  as  much  dry  cruft  of  bread  cut  to  pieces  as  the  top  of  a 
penny  1-  af,  the  drier  the  better,  a  bit  of  butter  as  big  as  a  wal¬ 
nut  ;  let  it  boil,  then  beat  it  with  a  fpoon,  and  keep  boiling  it 
till  the  bread  and  watfer  is  well  mixed:  then  feafon  it  with  a 


very  little  fait,  and  it  is  a  pretty  thing  tor  a  weak  ftomach. 
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To  make  artificial  ajfies-milk. 

TAKE  two  ounces  of  peail- barley,  two  large  fpoonfuls  of 
hartftiorn  (Havings,  one  oirhed  of  cringo  root,'  one  ounce  of 
China  root,  one  ounce  of  preferved  ginger,  eighteen  fnails 
bruited  with  the  (hells*  to  be  boiled  in  three  quarts  of  ware?* 
till  it  comes  to  three  pints,  then  boil  a  pint  of  new  milk.,  mix 
it  with  the  reft,  and  put  in  two  ounces  of  balfam  ofTolu.  Take 
half  a  pint  in  the  morning,  and  half  a  pint  at  night. 

Cows  milk ,  next  to  afifes  milk,  done  thus . 

TAKE  a  quart  of  milk,  fet  it  in  a  pan  over  night,  the  next 
morning  take  off  all  the  cream,  then  boil  it,  and  fet  it  in  the  pan 
again  till  night,  then  fkim  it  again,  boil  it,  fet  it  in  the  pan 
again,  and  the  next  morning  fkim  it,  warm  it  blood-warm,  and 
drink  it  as  you  do  affes-milk.  It  is  very  near  as  good, and  with 
some  confumptive  people  it  is  better. 

To  make  a  good  drink . 

BOIL  2  quart  of  milk,  and  a  quart  of  water,  with  the  top- 
cruft  of  a  penny-loaf  and  one  blade  of  mace,  a  quarter  of  an 
hour  very  daftly,  then  pour  it  oft,  and  when  you  drink,  it  let  it 
be  warm. 

To  make  barley  water . 

PUT  a  quarter  of  a  pound  of  pearl-barley  into  two  quarts  of 
water,  let  it  boil,  fkim  it  very  clean,  boil  half  away,  and  ft  rain 
it  off.  Sweeten  to  your  palate,  but  not  too  fweet,  and  out  in 

two  fpoonfuls  of  white  wine.  Drink  it  luke-warm. 

■  •  / 

To  make  fiage  tea . 

TAKE  a  little  fage,  a  little  b  aum,  put  it  Into  a  pan,  flice  a 
lemon,  peel  and  all,  a  few  knobs  of  fugar,  one  glafs  of  white, 
wine,  pour  cn  thefe  two  or  three  quarts  of  boiling  water,  cover 
U,  and  drink  when  dry.  When  you  think  it  ftrong  enough  of 
the  herbs,  take  them  out,  otherwife  it  will  make  it  bitter. 

To  make  it  for  a  child. 

A  LITTLE  fage,  baum,  rue,  mint  and  penny- royal,  pour 
boiling  water  on,  and  fweeten  to  your  palate.  Syrup  of  cloves, 
&c.  and  black- cherry  -  water,  you  have  in ‘the  Chapter  of  Pre¬ 
fer  ves. 

t  • ■  *  *  *  rt 

L  iquor 
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jjquor  for  a  child  that  has  the  thrufh. 

TAKE  half  a  pintof  fpring  water,  a  knob  of  double  refined 
fuo-ar,  a  very  little  bit  of  alum,  beat  it  well  together  with  the 
yolk  of  an  egg,  then  beat  it  in  a  large  fpoonful  of  the  juice  of 
fage,  tie  a  rag  to  the  end  of  the  {tick,  dip  it  in  this  liquor,  and 
often  clean  the  mouth.  Give  the  child  over-night  one  drop  of 
Jaudanum,  and  the  next  day  proper  phyfic,  wafhing  the  mouth 
often  with  the  liquor. 

to  holt  comfrey -roots, 

TAKE  a  pound  of  comfrey-roots,  fcrape  them  clean,  cut 
them  into  little  pieces,  and  put  them  into  three  pints  of  water. 
Let  them  boil  till  there  is  about  a  pint,  then  ftrain  it,  and  when 
it  is  cold,  put  it  into  a  fauce-pan.  Ifthereisany  fettling  at  the 
bottom,  throw  it  away;  mix  it  with  fugar  to  your  palate,  half 
a  pint  of  mountain  wine,  and  the  juice  of  a  lemon.  Let  it  boil, 
then  pour  it  into  a  clean  earthen  pot,  and  let  it  by  for  ufe.  Some 
boil  it  in  milk,  and  it  is  very  good  where  it  will  agreee  and  is 
reckoned  a  very  great  ftrengthener. 


C  H  A  P.  XI. 

For  Captains  of  Ships, 

to  make  catchup  to  keep  twenty  years. 

TAKE  a  gallon  of  ftrong  ftale  beer,  one  pound  of  ancho¬ 
vies  wafhed  from  the  pickle,  a  pound  of  fiialots,  peeled,  half  an 
ounce  of  mace,  half  an  ounce  of  cloves,  a  quarter  of  an  ounce 
of  whole  pepper,  three  or  four  large  races  of  ginger,  two  quarts 
of  the  large  muihroom-flaps  rubbed  to  pieces.  Cover  all  this 
clofe,and  let  kfimmer  till  it  is  half  wafted,  then  (train  it  through 
a  flannel-bag;  let  it  (land  till  it  is  quite  cold,  then  bottle  it. 
You  roay  carry  it  to  the  Indies.  A  fpoonful  of  this  to  a  pound 
of  frefli  butter  melted,  makes  a  fine  fiili-fauce;  or  in  the  room, 
of  gravy- fauce.  Th’e  (Longer  and  ftaler  the  beer  is,  the  better 
the  catchup  will  be. 

to 
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To  make  fijh  fauce  to  keep  the  whole  year, 

TOU.  muft  take  twenty-four  anchovies,  chop  them,  hones 
ahc  all,  put  to  them  ten  (halots  ciir  fmalf,  a-  handful  of  fc raped 
bone- raddi (li,  a  quarter  of  an  ounce  of  mace,  a  quart  of  white 
v/me,  a  pint  of  w.ater.  One  lemon  cut  into  flftes,  half  a  pint  of 
anchovy  liquor,  a  pint  of  red  wine,  twelve  c'oves,  twelve  pep- 
per-corhs.  Boil  them  together  till  it  carries  to  a  quait;  ft  rain, 
it  off,  cover  it  clofe,  and  keep  it  in  a  cold  dry  place,  two  fpoon* 
fills  will  be  fufficietit  for  a  pound  of  bu’trer 
It  is  a  pretty  fauce  either  for  boiled  fo  wl,  veal,  &c.  or  in  the 
room  of  gravy,  low’s  ing  it  with  hot  water,  and  thickening  it  * 
vfith  a  piece  of  Gutter  rolled  in  flour.' 

0  pot  dripping  to  fry  fijh ,  meat^  or  fritters,  kfc, 

1  AIvE  fix  po'unds  of  good  beef-dripping,  boil  it  in  fo ft  wa® 
eeu  flrain  itmro  a  pan,  let  it  ftand  till  cold;  then  take  off  this 
hard  fat,  and  fcrape  off  the  gravy  which  fticks  to  the  in  fide. 

I  bus  do  eight  times ;  when  it  is  cold  and  hard,  take  it  off  clean 
from  toe  water,  put  it  into  a  large  fauce-pan,  with  fix  bay-* 
leaves,  tweive  cloves,  half  a'  pound  of  lalt,  and  a  quarter  of  a 
pound  of  whole  pepper.  Let  the  fat  be  all  melted  and  juft  hot* 
let  it  ftand  till  it  is  hot  enough  to  ftrain  through  a  fteye  mtmthe 
pot,  and  ftand  till  it  is  quite  cold,  then  cover  it  up.  T  hus' you 
may  do  what  quantity  you  pleafe.  Lhe  beft  way  to  keep  any* 
foi  t  of  dripping  is  to  turn  the  pot  upiide  down,  and  then  no  rats 
can  get  at  it,  if  it  will  keep  on  fhip  board,  i  t  will  made  as  fine 
puff-pafte  cruft  as  any  butter  can  do,  or  cruft  for  puddings, 

To  pickle  mufnrooms  for  the  fed. 

/WASH  them  clean  with  a  piece  of  flannel  in  fait  and  wafey, 
put  them  into  a  fauce -pan  and  throw  a  uttie  fait  over  them.  Let 
Cuem  boil  up  three  times  in  their  own  li<jupr,  then  throw  them 
jnto  a  fieve  to  dram  and  Ipiead  them  on  a  clean  cloth  ;  let. f Item 
.he  till  cold,  then  put  them  in  wide- mouthed  bottles,  put  rn  wkfi 
them  a  good  deal  or  whole  mace,  a  little  nutmeg  Diced,  and  a 
few  cloves,  Boit  (he  fugar-vinegar  of  your  own  m'aking,  with  a 
good  deal  or  whole  pepper,  forne  races  of  ginger,  and'  two  or 
three  bay-  leaves.1  Let  it  boil  a  few  nun  tires,  then  ftrain  it,-  when, 
it  is  cold  pour  it. on,  and  fill  the  bottle  with  mutton  fat  fried  $ 
voik  them,  tie  a  bladder,  then  a  leather  over  them,  keep  it  down 
in  as  cool  a  place  as  poftible.  As  to  ail  other  pickles-* 

.  yop  have  them  in  the  chapter  of  Pickles, 

&  Te 
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To  make  mufhroom  powder. 

TAKE  half  a  neck  of  fine  large  thick  muftrooms  frefh,  waft 
them  clean  from  grit  and  dirt  with  a  flannel  rag,  fcrape  out  the 
infide  cut  out  all  the  worms,  put  them  into  a  kettle  over  the 
fire  without  any  water,  two  large  onions  ftuck  with  cloves,  a 
large  handful  of  fait,  a  quarter  of  an  ounce  of  mace,  two  tea- 
fpoonfuls  of  beaten  pepper, let  them  fimmer  till  all  he  liquor  is 
boiled  aw-y,  take  great  care  they  don  t  burn  ;  then  lay  them  on 
fieves  to  dry  in  the  fun,  or  in  tin  plates,  and  fet  them  m  a  flack 
oven  all  night  to  dry,  till  they  will  beat  to  powder.  Prefs  tne 
powder  down  bard  in  a  pot,  and  keep  it  for  ufe.  You  may  put 
what  quantity  you  pleafe  for  the  fauce. 


To  hep  mujhrooms  without  pickle . 

TAKE  large  muftrooms,  peel  them,  fcrape  out  the  infide, 
put  them  into  a  fauce. pan,  throw  a  little  fait  over  them,  and  let 
them  boil  in  their  own  liquor:  then  throw  them  into  a  fieveto 
drain,  then  lay  them  on  tin  plates,  and  fet  them  in  a  cool  oven. 
Repeat  it  often  till  they  are  perfedly  dry,  put  them  into  a  clean 
ftone  jar,  tie  them  down  tight,  and  keep  them  in  a  dry  piace. 
They  eat  delicioufly,  and  look  as  well  as  truffles. 


To  keep  artichoke-bottoms  dry . 

BOIL  them  ]uft  fo  as  you  can  pull  off  the  leaves  and  the 
choke,  cut  them  from  the  ftalks,  lay  them  on  tin  plates,  fet 
them  in  a  veev  cool  oven,  and  repeat  it  till  they  are  quite  dry  ; 
then  put  them  into  a  ftone  pot,  and  tie  them  down.  Keep  them 
in  a  dry  place  ;  and  when  you  ufe  them,  lay  them  in  warm  wa¬ 
ter  till  they  are  tender.  Shift  the  water  two  or  three  times. 
They  are  fine  in  almoft  all  fauces  cut  to  little  pieces,  and  put 
in  juft  before  your  fauce  is  enough. 


To  fry  artichoke-bottoms . 

LAY  them  in  water  as  above  ;  then  have  ready  fome  butter 
hot  in  the  pan,  flour  the  bottoms,  and  fry  them.  Lay  them  in 
your  difh,  and  pour  melted  butter  over  them* 


To  ragoo  artichoke-bottoms . 

TAKE  twelve  bottoms,  foften  them  in  warm  water,  as  ft 
the  foregoing  receipts :  take  half  a  pint  of  water,  a  piece  of  the 

ftrong 
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ffrong  foop,  as  big  as  a  (mail  walnut,  half  a  fpoonful  of  the 

V  p’  hve  or  fl*of  tjle  Cned  muftrocms,  a  tea-fpoonful  of 
tne  mufhroom  powder,  fet  it  on  the  fire,  ftake  all  together,  and 
if  it  bod  foftly  two  or  three  mmutcs.  Let  the  lalt  water  vou 
pw  to  the  bottoms  boil  j  take  them  out  hot,  lay  them  in  your 
utlh,  pour  the  fauce  over  them,  and  tend  them  to  table  hot. 

•  -  ~  A  t  ^  ■ 

To  frica fey  artichoke-bottoms . 

S-^ALp  them,  then  Jay  them  in  boiling  water  till  they  are 
quite  tender  5  take  half  a  pint  of  milk,  a  quarter  of  a  pound 

ftir  in  f/0  i,n  ?°urA  ftlr  U  a11  one  wa?  ril1  ]t  is  fhick,  then 
*  spoonful  01  mufhroom  pickle,  lay  the  bottoms  in  a  diflm 

and  pour  the  iauce  over  them. 

To  drefs  fijh . 

AS  to  frying  fifli,  fit  ft  wafh  it  very  clean,  then  dry  it  well 
and  flour  it ;  take  fome  of  the  beef  , dripping,  make  it  boil  in  the 
ftew-pan  ;  then  throw  in  your  fifli,  and  fry  it  of  a  fine  lieht 
brown.  Lay  tt  on  the  bottom  of  a  fieve  or  coarfe  cloth  td 
dtain,  and  make  fauce  according  to  your  fancy. 

To  bake  fijb. 

•  BYTTER  the  pan’  lay  in  throw  a  little  fait  over 

it  and  flour ;  put  a  very  little  water  in  the  dilh,  an  onion  and 
a  bundle  of  fweet-herbs,  flick  fome  little  bits  of  better  or  the 
fine  dripping  on  the  fifh.  Let  it  be  baked  of  a  fine  light  brown  • 
when  enough,  lay  it  on  a  difli  before  the  fire,  and  fkim  off  all 

Ve  [fT t,ie  panrf  ftrail/l  che  «quor,  and  mix  it  up  either  with 
tne  hm-iauce  or  ffrong  foop,  or  the  catchup. 

To  make  a  gra  vy  foop . 

ONL^  boil  foft  water,  and  put  as  much  of  the  frrong  foop 
to  it,  as  will  make  it  to  your  palate.  Let  it  boil  ;  and  if  it 
wants  fait,  you  muff  fearon  it.  The  receipts  for  the  foop  you 
have  in  the  chapter  for  Soops.  . 

To  make  peafe-focp a 

,  GE  F  a  quart  of  peafe,  boil  them  in  two  gallons  of  water  till 
tney  are  tender,  then  have  ready  a  piece  of  fait  pork  or  bfceL 
wmch  has  been  laid  in  water  the  night  before ;  put  it  into  the 
f>0t,  With  two  large  onions  peeled,  a  bundle  of  fweet-herbs, 

^  %  celery, 
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celery,  if  you  have  it,  half  a  quarter  of  an  ounce  of  whole  pep- 
ner  •  let  it  boil  till  the  meat  is  enough,  then  take  it  up,  and  li¬ 
the  (bop  is  not  enough  let  it  boil  till  the  loop  is  good  ;  then 
fbain  it5  fet  it  on  again  to  boil,  and  rub  in  a  good  deal  of  cry 
mint.  Keep  the  meat  hot;  when  the  foop  is  ready,  put  in  the 
meat  again  for  a  few  minutes  and  let  it  boil,  then  ferve  it  away* 
If  you  add  a  piece  of  the.  portable  foop,  it  will  be  very  good* 
The  onion  foop  you  have  in  the  Lent  chapter* 


5f o  make  pork-pudding,  or  beep \  &c. 

MAKE  a  good  cruft  with  the  dripping,  or  mutton  fuet,  if 
you  have  it,  fhred  fine ;  make  a  thick  cruft,  take  a  piece  of 
filt  pork  or  beef,  which  has  been  twenty-four  hours  in  fo ft  wa¬ 
ter  ;  feafon  it  with  a  little  pepper,  put  it  into  this  cruft,  roll  it 
up  clofe,  tie  it  in  a  cloth,  and  boil  it;  if  for  about  four  or  live 
pounds,  boil  it  five  hours. 

And  when  you  kill  mutton,  make  a  pudding  the  fame  way* 
only  cut  the  fteaks  thin  ;  feafon  them  with  pepper  and  fait,  and 
boil  it  three  hours,  if  large;  or  two  hours,  if  final!,  and  lo  ac¬ 
cording  to  the  fize. 

Apple-pudding  make  with  the  fame  cruft,  only  pare  the  ap« 
pies,  core  them,  and  fill  your  pudding  ;  if  large,  it  will  take 
five  hours  boiling.  When  it  is  enough,  lay  it  in  the  difti,  cut 
a  hole, in  the  top,  and  ftir  in  butter  and  fugar  ;  lay  the  piece  on 

again,  and  fend  it  to  table.  ^ 

A  prune-pudding  eats  fine,  made  the  fame  way,  only  wnen 
the  cruft  is  ready,  fill  it  with  prunes,  and  fweeten  it  according 
to  your  fancy  ;  clofe  it  up,  and  boil  it  two  hours. 

T o  make  a  rice  pudding. 

'  TAKE  what  rice  you  think  proper,  tie  it  loofe  in  a  cloth, 
and  boil  it  an  hour  :  then  take  it  up,  and  untie  it,  grate  a  good 
deal  of  nutmeg  in,  ftir  in  a  good  piece  of  butter,  and  fweeten 
to  your  palate.  Tie  it  up  clofe,  boil  it  an  hour  more,  then  take 
k  up  and  turn  it  into  your  difli ;  melt  butter,  with  a  little  lugar 
and  a  little  white  wine  for  fauce. 
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T o  make  a  fart-pudding . 

GET  a  pound  of  fuet  fhred  fine,  a  pound  of  flour,  a  pound 
of  currants  picked  clean,  half  a  pound  of  raifins  ftoned,  two 
tea-fpoonfuls  of  beaten  ginger,  and  a  fpoonful  of  tincfture  of  faf- 
fron  ;  mix  al!  together  with  fait  water  very  thick  ;  then  either 
boil  or  bake  it. 

A  liver-pudding  boiled . 

GET  the  liver  of  a  fheep  when  you  kill  one,  and  cut  it  as 
thin  as  you  can,  and  chop  it ;  mix  it  with  as  much  fuet  fhred 
fine,  half  as  many  crumbs  of  bread  or  bifcuit  grated,  feafon  it 
with  forne  fweet-herhs  fhred  fine,  a  little  nutmeg  grated,  a  little 
beaten  pepper,  and  an  anchovy  (bred  fine ;  mix  all  together  with 
a  little  fait,  or  the  anchovy  liquor,  with  a  piece  of  butter,  fill 
the  cruft  and  clofe  it.  Boil  it  three  hours. 

Ido  make  an  oatmeal-pudding . 

GET  a  pint  of  oatmeal  once  cut,  a  pound  of  fuet  fhred  fine, 
a  pound  of  currants,  and  half  a  pound  of  raifins  ftoned ;  mix  all 
together  well  with  a  little  fait,  tie  it  in  a  cloth,  leaving  room 
for  the  fwelling. 

To  bake  an  oatmeal-pudding . 

BOIL  a  quart  of  water,  feafon  it  with  a  little  fait;  when  the 
water  boils,  ftir  in  the  oatmeal  till  it  is  fo  thick  you  can’t  eafily 
ftir  your  fpoon  ;  then  take  it  off* the  fire,  ffir  in  two  fpoonfuls  of 
brandy,  or  a  gill  of  mountain,  and  fweeten  it  to  your  palate. 
Grate  in  a  little  nutmeg,  and  ftir  in  half  a  pound  of  currants 
clean  wafhed  and  picked;  then  butter  a  pan,  pour  it  in,  and 
bake  it  half  an  hour. 

A  rice-pudding  baked. 

BOILa  pound  of  rice  juft  till  it  is  tender  ;  then  drain  all  the 
water  from  it  as  dry  as  you  can,  but  don’t  fqueeze  it ;  then  ftir 
in  a  good  piece  of  butter,  and  fweeten  to  your  palate.  Grate 
a  fmall  nutmeg  in,  ftir  it  all  well  together,  butter  a  pan,  and 
pour  it  in  and  bake  it.  You  may  add  a  few  currants  for  change. 
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^  p  e a fie  -pudding. 

BOIL  it  till  it  is  quite  tender,  then  take  it  up,  untie  it,  ftir 
in  a  good  piece  of  butter,  a  little  fait,  and  a  good  deal  of  beaten 
pepper,  then  tie  it  up  tight  again,  bail  it  an  nour  longer,  and  it 
will  eat  line.  All  other  puddings  you  have  in  the  chapter  of 
Puddings. 

To  make  a  harrico  of  French  beans. 

TAKE  a  pint  of  the  feeds  of  French  beans,  which  are  ready 
dried  for  fowmg,  wa£h  them  clean,  and  put  them  into  a  two- 
quart  fauce-pan,  fill  it  with  water,  and  let  them  boil  two  hours  ; 
if  the  water  waftes  away  too  much,  you  muft  putin  more  boiling 
water  to  keep  them  boiling.  In  the  mean  time  take  aim  oft  half 
a  pound  of  nice  frelh  butter,  put  it  into  a  clean  flew  pan,  and 
when  it  is  all  melted,  and  done  making  any  noife,  have  ready  a 
pint  bafon  heaped  lip  with  onions  peeled  and  lliced  thin,  throw 
them  into  the  pan,  and  fry  them  of  a  fine  brown,  (lining  them 
about  that  thev  may  be  all  alike,  then  pour  oft  the  clear  water 
from  the  beans  into  a  balon,  and  throw  the  beans  all  into  the 
ftew-pan  ;  ftir  all  together,  and  throw  in  a  large  tea-fpoonful  of 
begten  pepper,  two  heaped  full  of  fait,  and  ftir  it  all  together 
for  two  or  three  minutes.  You  may  make  this  dife  of  what 
thicknefs  you  think  proper  (either  to  eat  with  a  ipoon,  or  other- 
ways)  with  the  liquor  you  poured  off  the  beans.  For  change, 
you  may  make  it  thin  enough  for  foop.  When  it  is  of  the  pro¬ 
per  thicknefs  you  like  ir,  take  it  off  the  lire,  and  ftir  in  a  large 
fpoonful  of  vinegar  and  the  yolks  of  two  eggs  beat.  The  eggs 
may  be  left  out,  if  diftiked,  Difn  it  up,  and  fend  it  to  table. 

T o  make  a  fowl-pie . 

FIRST  make  rich  thick  cruft,  cover  the  difh  with  the  pafte, 
then  take  fome  very  fine  bacon,  or  cold  boiled  ham,  ftice  ir,  and 
lay  a  layer  all  over.  Seafon  with  a  little  pepper,  then  put  in  the 
fowl,  after  it  is  picked  and  cleaned,  and  ftnged  ;  fnake  a  very- 
little  pepper  and  fait  into  the  belly,  put  in  a  little  water,  cover 
it  with  ham,  feafoned  with  a  little  beaten  pepper,  put  on  the 
lid  and  bake  it  two  hours.  When  it  comes  out  of  the  oven,  take 
half  a  pint  of  water,  boil  it,  and  add  to  it  as  much  of  the  ftrong 
foop  as  will  make  the  gravy  quite  rich,  pour  it  boiling  hot  into 
the  pan  and  lay  on  thp  lid  again?  Send  it  to  table  hot.  Or  lay  a 
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prece  of  beef  or  pork  in  foft  water  twenty-four  hours,  flice  it 
in  the  room  of  the  ham,  and  it  will  eat  fine. 

T 0  make  a  Chefloire  pork-pie  for  fea . 

TAKE  fome  fait  pork  that  has  been  boiled,  cut  it  info  thin 
Hices,  an  equal  quantity  of  potatoes  pared  and  fliced  thin,  make 
a  good  cruft,  cover  the  difh,  lay  a  layer  of  meat,  feafoned  with 
a  little  pepper,  and  a  layer  of  potatoes  |  then  a  layer  of  meat, 
a  layer  of  potatoes,  and  fo  on  till  your  pie  is  full.  Seafon  it 
with  pepper  ;  when  it  is  full,  lay  fome  butter  on  the  top,  and 
fill  your  difh  above  half  full  of  foft  water.  Clofe  your  pie  up, 
and  bake  it  in  a  gentle  oven. 

To  ?nake  fea  venifon . 

WHEN  you  kill  a  (beep,  keep  ftirring  the  blood  all  the  time 
till  it  is  cold,  or  at  leaft  as  cold  as  it  will  be,  that  it  may  not 
congeal ;  then  cut  up  the  fheep,  take  one  fide,  cut  the  leg  like 
a  haunch,  cut  off  the  fhoulder  and  loin,  the  neck  and  breaft  in 
two,  fteep  them  all  in  the  blood,  as  long  as  the  weather  will 
permit  ypu,  then  take  out  the  haunch,  and  hang  it  out  of  the  fun 
as  long  as  you  can  to  be  fweer,  an  1  roaft  it  as  you  do  a  haunch 
of  venifon.  It  will  eat  very  fine,  efpecially  if  the  heat  will  give 
you  leave  to  keep  it  long.  T ake  oft  all  the  fuet  before  you  lay 
it  in  the  blood,  take  the  other  joints  and  lay  them  in  a  large 
pan,  pour  over  them  a  quart  of  red  wine,  and  a  quart  of  rape 
vinegar.  Lay  the  fat  fide  of  the  meat  downwards  in  the  pan,  on 
a  hollow  tray  is  heft,  and  pour  the  wine  and  vinegar  over  it: 
let  it  lie  twelve  hours,  then  take  the  neck,  breaft,  and  loin* 
out  of  the  pickle,  let  the  fhoulder  lie  a  week,  if  the  heat  will 
let  you,  rub  it  with  bay  fait,  falt-petre,  and  coarfe  fugar,  of 
each  a  quarter  of  an  ounce,  one  handful  of  common  fait,  and 
Jet  it  lie  a  week  or  ten  days.  Bone  the  neck,  breaft,  and 
loin  ;  feafon  them  with  pepper  and  fait  to  your  palate,  and 
make  a  pafty  as  you  do  venifon.  Boil  the  bones  for  gravy  to 
Fill  the  pie,  when  it  comes  out  of  the  oven  j  and  the  fhoulder 
boil  frefh  out  of  the  pickle,  with  a  peafe  pudding. 

And  when  you  cut  up  the  fheep,  take  the  heart,  liver,  and 
lights,  boil  them  a  quarter  of  an  hour,  then  cut  them  fmali,  and 
chop  them  very  fine  feafon  them  with  four  large  oladesof  mace, 
twelve  cloves,  and  a  large  nutmeg  all  beat  to  powder.  Chop  a 
pound  of  fuet  fine,  half  a  pound  of  fugar,  two  pounds  of  cur- 
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rants  clean  walked,  half  a  pint  of  red  wine,  mix  all  well  tog£-' 
tiler,  and  make  a  pie.  Bake  it  an  hour,  it  is  very  rich. 

2 *0  make  dumplings  when  you  have  white  bread, 

TAKE  the  crumb  of  a  two-penny-loaf  grated  fine,  as  much 
jbeef-fuet  fhred  as  fine  as  pofjible, a  little  (ait,  half  a  frpall  nutmeg 
graced,  a  large  fpoonful  of  fugar,  heat  two  eggs  with  two  fpoon- 
iuls  of  fack,  mix  all  ^Sl-l^rogether,  and  roll  them  up  as  big  as  a 
turkey’s  egg.  Let  the  water  boil,  and  throw  them  in.  Half 
an  hour  will  bo:I  them.  For  fauce,  melt  butter  with  a  little 
lack,  lay  the  dumplings  in  a  difh,  pour  the  fauce  over  them, 
and  drew  fugar  all  over  the  difh. 

Thefe  are  very  pretty,  either  at  land  or  fea,  .  You  mud  ob? 
ferve  to  rub  your  hands  with  flour,  when  you  make  them  up. 

The  portable  foop  to  carry  abroad,  you  have  in  the  Sixth 
.Chapter. 


C  H  A  P.  XII. 


Of  Hogs-Puddings,  Saufages*  &c. 

fo  make  almond  hogs -puddings, 

TAKE  t\yp  pounds  of  heef-fuet  or  marrow,  fhred  very  fmall, 
a  pound  and  a  half  of  almonds  blanched,  and  beat  very  fine  with 
|-ofe«-water,  one  pound  of  grated  lyread,  a  pound  and  a  quarter 
of  fine  fugar,  a  hole  fait,  half  an  ounce  of  mace,  nutmeg,  and 
cinnamon  together,  twelve  yolks  of  egps,  four  whites,  a  pint  of 
fack,  a  pint  and  a  half  of  thick  cream,  Tome  rofe  or  Orange-Sow¬ 
er  water;  boil  the  cream,  tie  the  faffron  in  a  bag,  and  dip  in  the 
cream,  to  colour  it.  Fir  if  beat  your  eggs  very  well ;  then  ftir  ip 
your  almonds,  then  the  fpice,  the  fait,  and  fuer,  and  mix  all 
your  ingredients  together  ;  fill  your  guts  but  half  full,  put 
ipme  bits  of  citron  in  the  guts  as  you  fill  them,  tie  them  up., 
$nd  boil  them  a  quarter  of  an  hour0 
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TAKE  a  pound  of  beef  marrow  chopped  fine,  half  a  pound 
ef  fweet  almonds  blanched,  and  beat  fine  with  a  little  orange- 
flower  or  rofe- water,  half  a  pound  of  white  bread  grated  fine, 
half  a  pound  of  currants  clean  wafhed  and  picked,  a  quarter  of 
a  pound  of  fin*-  fugar,  a  quarter  of  an  ounce  of  mace,  nutmeg, 
and  cinnamon  together,  of  each  an  fqfiB  quantity,  and  half  a 
pint  of  fack:  mix  all  well  together,  with  half  a  pint  of  good 
cream,  and  the  yolks  of  four  eggs.  Fill  your  guts  half  full, 
tie  them  up,  and  boil  them  a  quarter  of  an  hour.  You  may 
leave  out  the  currants  for  change  }  but  then  you  muff  add  a 
quarter  of  a  pound  more  of  fugar. 

A  third  way . 

HALF  a  pint  of  cream,  a  quarter  of  a  pound  of  fugar,  a 
quarter  of  a  .pound  of  currants,  the  crumb  of  a  halfpenny  roll 
grated  fine,  fix  large  pippins  pared  and  chopped  fine,  a  gill  of 
Sack,  or  two  ipoonfuls  of  role- water, fix  bitfer  almonds  blanched 
and  beat  fine,  the  yolks  of  two  eggs,  and  one  white  beat  fine.; 
mix  all  together,  fill  the  guts  better  than  half  full,  and  boil  them 
a  quarter  of  an  hour. 

To  make  hogs -'puddings  with  currants . 

TAKE  three  pounds  of  grated  bread  to  four  pounds  of  beef- 
fuet  finely  fhred,  two  pounds  of  currants  clean  picked  and  wafh- 
ed,  cloves,  mace,  and  cinnamon,  of  each  a  quarter  of  an  ounce 
finely  beaten,  a  little  fait,  a  pound  and  a  half  of  fugar,  a  pint  of 
fack,  a  quart  of  cream,  a  little  rofe  water,  twenty  eggs  well 
beaten,  hut  half  the  whites  ;  mix  all  thefe  weli  together,  fill  the 
guts  half  full,  boil  them  a  little,  and  prick  them  as  they  boil, 
to  keep  them  from  breaking  the  guts.  Take  them  up  upon 
dean  cloths,  then  lay  them  on  your  difh;  or  when  you  ufe 
them,  boil  them  a  few  minutes,  or  eat  them  cold. 

To  make  black -puddings . 

FIRST,  before  you  kill  your  hog,  get  a  peck  of  gruts,  boil 
them  half  an  hour  in  water  ,  then  drain  them,  and  put  them 
into  a  clean  tub  or  large  pan  ;  then  kill  your  hog,  and  fave  two 
quarts  of  the  blood  of  the  bog,  and  keep  Airring  it  till  the 
blood  is  quite  cold  ;  then  mix  it  with  your  gruts,  and  Air  them 
well  together  Seafon  with  a  large  fpoonful  of  fait,  a  quarter  of 
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an  ounce  of  doves,  mace,  and  nutmeg  together,  an  equal  quan¬ 
tity  of  each  ;  dry  it,  beat  it  well,  and  mix  in.  Take  a  little  win¬ 
ter  favoury,fweet  marjoram,  and  thyme,  penny  royal  Gripped  of 
the  ftalks  and  chopped  very  fine;  juft  enough  to  feafon  them, 
and  to  give  them  a  flavour,  but  no  more.  J  he  next  day,  take 
the  leaf  of  the  hog  and  cut  into  dice,  ferape  and  wafh  the  guts 
very  clean,  then  tie  one  end,  and  begin  to  fill  them ;  mix  in  the 
fat  as  you  fill  them,  be  lure  put  in  a  good  deal  of  fat,  fill  the 
fkins  three  parts  full,#e  the  other  end,  and  make  your  puddings 
what  length  you  pleafe;  prick  them  with  a  pin,  and  put  them 
into  a  kettle  of  boiling  water.  Boil  them  very  foftly  an  hour; 
then  take  them  out,  and  lay  them  on  clean  ftraw. 

In  Scotland  they  make  a  pudding  with  the  blood  of  a  goofe. 
Chop  oft  the  head,  and  fave  the  blood  ;  ftir  it,  till  it  is  cold, 
then  mix  it  with  gruts,  fpice,  lalt,  and  fwcet-herbs, according 
to  their  fancy,  and  feme  beef-fuet  chopped.  Take  the  flan  off 
the  neck,  then  pull  out  the  wind  pipe  and  fat,  fill  the  fkin,  tie 
it  at  both  ends,  fo  make  a  pie  of  the  giblets,  and  lay  the  pud¬ 
ding  in  the  middle. 


fTo  make  fine  faufages* 


YOU  muft  take  fix  pounds  of  good  pork,  free  from  flern, 
gri files,  and  fat,  cut  it  very  fmall,  and  beat  it  in  a  mortar  till 
it  is  very  fine  ;  then  fhred  fix  pounds  of  beef-fuet  very  fine  and 
free  from  all  fldn.  Shred  it  as  fine  as  poffible  ;  then  take  a  good 
deal  of  fage,  wafh  it  very  clean*  pick  off  the  leaves,  and  &red  it 
very  fine.  Spread  your  meat  on  a  clean  drefler  or  table  ;  then 
fhake  the  fage  all  over,  about  three  large  fpoonfuls  ;  (bred  the 
thin  rind  of  a  middling  lemon  very  fine  and  throw  over,  with 
2$  many  fweet-herbs,  when  fhred  fine,  as  will  fill  a  large  fpoon ; 
grate  two  nutmegs  over,  throw  over  two  tea'  fpoonfuls  of  pep¬ 
per,  a  large  fpoonful  of  fait,  then  throw  over  the  fuet,  and  mix 
it  all  well  together.  Put  it  down  clofe  in  a  pot ;  when  you  ule 
them,  roll  them  up  with  as  much  egg  as  will  make  them  roll 
fmooth.  Make  them  the  fize  of  a  fauiage,  and  fry  them  in  but¬ 
ter  or  good  dripping.  Be  fure  it  be  hot  before  you  put  them  in, 
and  keep  rolling  them  about.  When  they  are  thorough  hot 
and  of  a  fine  light  brown,  they  are  enough.  You  may  chop  this 
meat  very  fine,  if  you  don’t  like  it  beat.  Veal  eats  well  done 
thus,  or  veal  and  pork  together.  You  may  clean  iome  guts,  and 
fill  them.  *  ....  .  , ..  /  .  .<  a  • 


made  Plain  and  Eafy , 


251 

To  make  common  faufages. 

TAKE  three  pounds  of  nice  pork,  fat  and  lean  together, 
without  (kin  or  grilles,  chop  it  as  fine  as  pofiible,  feafon  it  with 
a  tea-fpoonful  of  beaten  pepper,  and  two  of  fait,  feme  fage 
fhred  fi tie,  about  three  tea-fpoonfuls  ;  mix  it  well  together, 
have  the  guts  very  nicely  cleaned,  and  fill  them,  or  put  them 
down  in  a  pot,  fo  roll  them  of  what  fize  you  pleafe,  and  fry 
them.  Beef  makes  very  good  lauia^es.  J 

To  make  Bologna  faufages . 

TAKE  a  pound  of  bacon,  fat  and  lean  together,  a  pound  of 
beef,  a  pound  of  veal,  a  pound  of  pork,  a  pound  of  beef-fuet, 
cut  them  fmafi  and  chopthem  fine,  take  a  final!  handful  of  fage* 
pick  off  the  leaves,  chop  it  fine,  with  a  few  fweet-herbs ;  fea* 
Ion  pretty  high,  with  pepper  and  fait.  You  muff  have  a’large 
gut,  and  fill  it,  then  fieton  a  fauce-pan  of  water,  when  it  bobs 
put  it  in,  and  prick  the  gut  for  fear  of  burfiing.  Boil  it  foftiy 
an  hour,  then  lay  it  on  clean  ftraw  to  dry. 


\ 

CHAP.  XIII. 


To  pot,  and  make  Hams,  &'c. 

•-  f.  .  _  ; 


To  pot  pigeons  or  fowls. 


1 

/ 


XU T  off  their  legs,  draw  them  and  wipe  them  with  a  cloth 
but  don’t  wafh  them.  Seafon  them  pretty  well  with  pepper  and 
fait,  put  them  into  a  pot,  with  as  much  butter  as  you* think  will 
cover  them,  when  melted,  and  baked  very  tender;  then  drain 
them  very  dry  from  the  gravy  ;  lay  them  on  a  cloth  ;  and  that 
Will  fuck  up  all  the  gravy  ;  feafon  them  again  with  fait,  mace, 
clove,  and  pepper,  beaten  fine,  and  put  them  down  clofe  into  a 
pot*  Take  the  butter,  when  cold,  dear,  from  the  gravy,  fet  it 
before  the  fire  to  melt,  and  pour  over  the  birds;  if  you  have  not 
enough,  clarify  fome  more,  and  let  the  butter  be  near  an  inch 
thick  above  the  birds.  Thus  you  may  do  all  forts  of  fowl ; 

omly  wild  fowl  Should  be  boned,  but  that  you  may  do  as  you 
pleafe*  '  ] 
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To  pet  a  cold  tongue ,  heef  or  venifon . 

COT  it  fma  1,  beat  it  well  in  a  marble  mortar,  with  melted 
butter,  and  two  anchovies,  till  the  meat  is  mellow  and  fine; 
then  pet  it  down  clofe  in  your  pots,  and  cover  it  with  clarified 
butter.  Thus  you  may  do  cold  wild  fowl ;  or  you  may  pot 
any  fort  of  cold  fowl  whole,  feafoning  them  with  what  fpice  you 


T o  pot  venifon . 

TAK  E  a  piece  of  venifon,  fat  and  lean  together,  lay  it  in  a 
«!iih,  and  flick  pieces  of  butter  all  over :  tie  brown  paper  over 
it9  and  bake  it.  When  it  comes  out  of  the  oven,  take  it  out  of 
she  liquor  hot,  drain  it,  and  lay  it  in  a  d.fh  ;  when  cold,  take 
oil  all  the  fkin,  and  beat  it  in  a  marble  mortar,  fat  and  lean 
together,  feafon  i't  with  mace,  cloves,  nutmeg,  black  pepper, 
smh  fait  to  your  mind.  When  the  butter  is  cold  that  it  was 
baked  in,  take  a  little  of  it,  and  beat  in  with  it  to  moiffen  it  j 
then  put  it  down  clofe,  and  cover  it  with  clarified  butter. 

You  mull  be  fure  toheat  it  till  it  is  like  a  pafle. 


To  pot  tongues . 


TAKE  a  neat’s  tongue,  rub  it  with  a  pound  of  white  fait,  an 
ounce  of  falt-petre,  half  a  pound  of  coarfe  fugar,  rub  it  well, 
turn  it  every  day  in  this  pickle  for  a  fortnight.  This  pickle  will 
do  feveral  tongues,  only  adding  a  little  more  white  fait ;  or  we 
generally  do  them  after  our  hams.  T  ake  the  tongues  out  of  the 
p-'Ckle,  cut  off  the  root,  and  boil  it  well,  til!  it  will  peel;  then 
take  your  tongues  and  feafon  them  with  fait,  pepper,  cloves, 
inace,  and  nutmeg,  all  beat  fine;  rub  it  well  with  your  hands 
whilft  it  is  hot;  then  put  it  in  a  pot,  and  melt  as  much  butter 
as  will  cover  it  all  over.  Bhke  it  an  hour  in  the  oven,  then 
take  it  out,  let  it  {land  to  cool,  rub  a  little  frefh  i pice  on  it  ; 
and  when  it  is  quite  cold,  lay  it  in  your  pickling  pot.  Wnen 
the  butter  is  cold  you  baked  it  in,  take  it  off  clean  from  the 
gravy,  fet  it  in  an  earthen  pan  before  the  fire  ;  and  when  it  is 
melted,  pour  it  over  the  tongue-  You  may  lay  pigeons  or  chit  k- 
ens  on  each  fide  j  be  fyre  to  let  the  butter  be  abput  an  inch  above 
the  tongue,  _ ; . 
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A  fine  way  to  pot  a  tongue . 

TAKE  a  dried  tongue,  boil  it  till  it  is  tender,  then  peel  it 5 
take  a  large  fowl,  bone  it ;  a  goofe,  and  bone  it  5  take  a  quarter 
of  an  ounce  of  mace,  a  quarter  of  an  ounce  of  cloves,  a  large 
nutmeg,  a  quarter  of  an  ounce  of  black  pepper,  beat  all  well 
together ;  a  fpoonful  of  fait'  rub  the  infide  of  the  fowl  well,  and 
the  tongue.  Put  the  tongue  into  the  fowl ;  then  feafon  the 
goofe,  and  fill  the  goofe  with  the  fowl  and  tongue,  and  the 
goofe  will  look  as  if  it  was  whole.  Lay  it  in  a  pan  that  wall 
juft  hold  it,  melt  frefh  butter  enough  to  cover  it,  fend  it  to  the 
oven,  and  bake  it  an  hour  and  a  half;  then  uncover  the  pot,  and 
take  out  the  meat.  Carefully  drain  it  from  the  butter,  lay  it  on  a 
coarfe  cloth  till  it  is  cold  ;  and  when  the  butter  is  cold,  take  off  the 
hard  fat  from  the  gravy,  and  lay  it  before  the  fire  to  melt,  put 
your  meat  into  the  pot  ag<bn,  and  pour  the  butter  over.  If  there 
is  not  enough,  clarify  more,  and  let  the  butter  be  an  inch  above 
the  meat;  and  this  will  keep  a  great  while,  eats  fine,  and  looks 
beautiful.  When  you  cut  it,  it  muft  be  cut  erofs-ways  down 
through,  and  looks  very  pretty.  It  makes  a  pretty  corner-difla. 
at  table,  or  flde-difh  for  fupper.  If  you  cut  a  dice  down  the 
middle  quite  through,  lay  it  in  a  plate,  and  garnifh  with  green 
parftey  and  ftertion- flowers.  If  you  will  be  at  the  expence,  bone 
a  turkey,  and  put  over  the  goofe.  Obferve,  when  you  pot  it,  to 
fave  a  little  of  the  fpice  to  throw  over  it,  before  the  iafl  butter  Is 
put  on,  pr  tbe  meat  will  not  be  feafoned  enough. 

To  -pot  beef  like  venifon . 

CUT  the  lean  of  a  buttock  of  beef  into  pound  pieces  ;  for 
eight  pounds  of  beef,  take  four  ounces  of  falt-petre;  four  ounces 
of  peter-  fait,  a  pint  of  white  fait,  and  an  ounce  of  fal-prunella, 
beat  the  falls  all  very  fine,  mix  them  well  together,  rub  the  falls 
all  into  the  beef;  then  let  it  lie  four  days,  turning  it  twice  a  day, 
then  put  it  into  a  pan,  cover  it  with  pump-water,  and  a  little  of 
its  own  brine  ;  then  bake  it  in  an  oven  with  houfhold  bread  till 
it  is  as  tender  as  a  chicken,  then  drain  it  from  the  gravyand  bruife 
it  abroad,  and  take  out  all  the  lkin  and  finews;  then  pound  it3 
in  a  marble  mortar,  then  lay  it  in  a  broad  difh,  mix  in  it  art 
ounce  of  cloves  and  mace,  three  quarters  of  an  ounce  of  pep¬ 
per  and  one  nutmeg,  all  beat  very  fine.  Mix  it  all  very  well 
with  the  meat,  then  clarify  a  little  frefh  butter  and  mix  with  the 
meat,  to  make  it  a  little  rnoift;  mix  it  very  well  together,  prefs 
k  down  into  pots  very  hard,  let  k  at  the  oven’s  mouth  juft  to 
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fettle,  and  cover  it  two  inches  thick  with  clarified  butter.  When 
cold,  cover  it  with  white  paper. 

To  pot  Chejhire  cheefe. 

TAKE  three  pounds  of  Chefhire  cheefe,  and  put  it  into  a 
mortar,  with  half  a  pound  of  the  heft  frefh  butter  you  can  get, 
pound  them  together,  and  in  the  beating  add  a  gill  of  rich  Ca¬ 
nary  wine,  and  half  an  ounce  of  mace  finely  beat,  then  fifted 
like  a  hue  powder.  When  all  is  extremely  well  mixed,  prefs 
it  hard  down  into  a  gallipot,  cover  it  with  clarified  butter,  and 
keep  it  cool.  A  ilice  of  this  exceeds  all  the  cream  cheefe  that 
can  be  made. 

To  collar  a  breoft  of  veal,  or  a  pig . 

BONE  the  pig,  or  veal,  then  feafon  it  all  over  the  infide  with 
cloves,  mace,  and  fait  beat  fine,  a  handful  of  fweet- herbs  ftrip- 
ped  off  the  {folks,  and  a  little  penny-royal  and  parfley  Hired  very 
fine,  with  a  little  fage;  then  roll  it  up  as  you  do  brawn,  bind 
it  with  narrow  tape  very  clcfe,  then  tie  a  cloth  round  it,  and  boil 
it  very  tender  in  vinegar  and  water,  a  like  quantity,  with  a  little 
cloves,  mace,  pepper,  and  fait,  all  whole.  Make  it  boil,  then 
put  in  the  collars,  when  boiled  tender,  take  them  up  ;  and  when 
both  are  cold,  take  off  the  cloth,  lay  the  collar  in  an 'earthen 
pan,  and  pour  the  liquor  over  ;  cover  it  clofe,  and  keep  it  for 
ufe.  If  the  pffkle  begins  to  fpoil,  ftrain  it  through  a  cOarfe 
doth,  boil  it  and  fkim  it ;  when  cold,  pour  it  over.  Obferve, 
before  you  ftrain  the  pickle,  to  vvafh  the  collar,  wipe  it  dry,  and 
wipe  the  pan  clean.  Strain  it  again  after  it  is  boiled,  and  cover 
it  very  clofe. 

To  collar  beef 

TAKE  a  thin  piece  of  fiank  beef,  and  ftrip  the  (kin  to  the 
end,  beat  it  with  a  rolling-pin,  then  diffolve  a  quarter  of  peter- 
fait  in  five  quarts  of  pump-water,  ftrain  it,  put  the  beef  in,  and 
let  it  lie  five  days,  fometimes  turning  it;  then  take  a  quarter  of 
an  ounce  of  cloves,  a  good  nutmeg,  a  little  mace,  a  little  pep¬ 
per,  beat  very  fine,  and  a  handful  of  thyme  ftripped  off  the 
Aalks ;  mix  it  with  the  fpice,  ftrew  all  over  the  beef,  lay  on  the 
flcm  again,  then  roll  it  up  very  clofe,  tie  it  hard  with  tape,  then 

put  it  into  a  pot,  with  a  pint  of  claret,  and  bake  it  in  the  oven 
with  the  bread. 

Another 


255 


made  Plain  and  Eafy. 

r 

I  V  ;  •  ,  r  V. 

Another  way  to  feafon  a  collar  of  beef 

TAKE  the  furloin  or  flank  of  beef,  or  any  part  you  think 
proper,  and  lay  in  as  much  pump-water  as  will  cover  it;  put 
to  it  four  ounces  of  falt-  petre,  five  or  fix  handfuls  of  white  fait, 
let  it  lie  in  three  days,  then  take  it  out,  and  take  half  aa 
ounce  of  cloves  and  mace,  one  nutmeg,  a  quarter  of  an  ounce 
of -coriander- feeds,  beat  thefe  well  together,  and  half  an  ounce 
of  pepper,  drew  them  upon  the  infide  of  the  beef,  roll  it  up,  and 
bind  it  up  with  coarfe  tape.  Bake  it  in  the  fame  pickle :  and 
when  it  is  baked,  take  it  out,  hang  it  in  a  net  to  drain,  within 
the  air  of  the  fire  three  days,  and  put  it  into  a  clean  cloth,  and 
hang  it  up  again  within  the  air  of  the  fire  ;  for  it  aiuil  be  kept 
as  you  do  neats  tongues. 

To  collar  falmon . 

TAKE  a  fide  of  falmon,  cut  oft*  about  a  handful  of  the 
tail,' wafh  your  large  piece  very  well,  and  dry  it  with  a  cloth; 
then  waff  it  over  with  the  yolks  of  eggs,  then  make  fame 
force-meat  with  that  you  cut  off  the  tail,  but  take  care  of  the 
fkm,  and  put  to  it  a  handful  of  parboiled  oyfters,  a  tail  or  two 
of  lobfter,  the  yolks  of  three  or  four  eggs  boiled  hard,  fix  an¬ 
chovies,  a  good  handful  of  fweet-herbs  chopped  finally  a  little 
fait,  cloves,  mace,  nutmeg,  pepper, *al!  beat  fine,  and  crated 
bread.  Work  all  thefe  together  into  a  body,  with  the  yolks  of 
eggs,  lay  it  all  oyer  the  fieffy  part,  and  a  little  more  pepper 
and  fait  over  the  lalmon;  fo  roll  it  up  into  a  collar,  and  bind  it 
with  broad  tape  ;  then  boil  it  in  water,  fait,  and  vinegar,  but 
let  the  liquor  boil  firft,  then  put  in  your  collar,  a  bunchof  fweet 
herbs,  fhced  ginger  and  nutmeg.  Let  it  boil,  but  not  too  faff 
It  vvilj  take.near  two  hours  boiling;  and  when  it  is  enough,  take 
st  up:  put  it  into  your  fouling  pan,  and  when  the  pickle  is  cold,, 
put  it  to  your  falmon,  and  let  it  (land  in  it  till  ufed.  Or  you 
may  pot  it;  after  it  is  boiled,  pour  clarified  butter  over  it.  It 
will  keep  longed  fo;  but  either  way  is  good.  If  you  pot  it,  be 
fure  the  butter  be  the  nicefl:  you  can  get. 

To  make  Butch  beef 

TAKE  the  lean  of  a  buttock  of  beef  raw,  rub  it  well  with 
brown  fugar  all  over,  and  let  it  lie  in  a  pan  or  tray  two  or 
three  hours,  turning  it  two  or  three  times,  then  fait  it  well  with 
common  fait  and  fait-petre,  and  let  it  lie  a  fortnight,  turning  it 
every  day;  then  roll  it  very  ftrait  in  a  coarfe  cloth,  put  it  in  a 
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cheefe-prefs  a  day  and  a  night,  and  hang  i&o  dry  in  a  cftirnn^ 
When  yon  boil  it,  you  mu ft  pat  it  in  a  cloth  ;  when  it  is  cold,- 
it  will  cut  in'  flivers  as  Dutch  beef. 

# 

make  jhatn  brawn t 

-  •  ’  j  ^  .  /  •  '  ■  *■  •  1  T 

BOIL  two  pair  of  neats  feet  tender,  take  a  piece  of  pork,  of 
the  thick  flank,  and  boil  it  almoft  enough,  then  pick  off  the  fleih 
of  the  feet,  and  roil  it  up  in' the  pork  tight,  like  a  collar  of 
brawn  %  then  take  a  ftrong  cloth  and  fome  coarfe  tape,  roll  it 
tight  round  with  the  tape,  then  tie  it  up  in  a  doth,  and  boil  it 
till  a  ftraw  will  run  through  it:  then  take  it  up,  and  hang  it  up 
in  a  cloth  till  it  is  quite  cold  ;  then  put  it  into  feme  fouling  li¬ 
quor,  and  ufe  it  at  your  own  pleafure. 


*to  foufe  a  turkey ,  in  imitation  of  jiurgeon ;• 


YOU  mull  take  a  fine  large  turkey,  drefs  it  very  clean,  dry 
and  bone  it,  then  tie  it  up  as  you  do  Burgeon,  put  into  the  pofe 
you  boil  it  in  one  quart  of  white  wine,  one  quart  of  water,  one 
quart  of  good  vinegar,  a  very  large  handful  of  ialt  j  let  it  boif„ 
fkim  it  well,  and  then  put  in  the  turkey.  When  itisenoughr 
take  it  out  and  tie  it  tighter,.  Let  the  liquor  boil  a  little  longer  j 
and  if  you  think  the  pickle  wants  more  vinegar  or  fait,  add  it 
when  it  is  cold,  and  pour  it  upon  the  turkey.  It  will  keep  fome 
months,  covering  it  dofe  from  the  air,  and  keeping  it  in  a  dry 
cool  place.  Eat  it  with  oil,  vinegar,  and  fugar,  juft  as  you  like 
it.  Some  admire  it  more  than  Burgeon  ?  it  looks  pretty  covered 
with  fennel  for  a  fide-difh, 


T' o  pickle  pork . 

BONE  your  pork,’ cut  it  into  pieces,  of  a  fize  fit  to  lie  in  the 
tub  or  pan  you  deilgn  it  to  lie  in,  rub  your  pieces  well  with  fait- 
petre,  then  take  two  parts  of  common  hit,  and  two  of  bay- 
Lit,  and  rub  every  piece  well  5  lay  a  layer  of  common  fait  in  the 
bottom  of  your  veftel,  cover  every  piece  over  with  common  fait. 
Jay  them  one  upon  another  as  clofe  as  you  can, filling  the  hollow 
places  on  the  Tides  with  fait.  As  your  fait  melts  on  the  top3 
ftrew  on  more,  lay  a  coarfe  cloth  over  the  veffel,  a  board  over 
that,  and  a  weight  on  the  board  to  keep  it  down.  Keep  it 
clofe  covered  ;  it  will,  thus  ordered,  keep  the  whole  year.  Put; 
a  pound  of  ialt-petre  and  two  pounds  of  bay- fait  to  a  hog. 
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A  pickle  for  pork  which  is  to  be  eat  f con, 

YOU  muft  take  two  gallons  of  pump-water,  one  pound  of 
bay-falt,  one  pound  of  coarle  fugar,  fix  ounces  of  falt-petre  ; 
boil  it  all  together,  apd  Mm  it  when  cold,  Cut  the  pork  in 
what,  pieces  you  pleafe,  lay  it  down  clofe,  and  pour  the  liquor 
over  it.  Lay  a  Weight  on  it  to  keep  it  clofe,  and  cover  it  clofe 
rrom  the  air,  and  it  Will  be  fit  to  ufe  in  a  week.  If  you  find 
the  pickle  begins  tc  fpoil,  boil  it  again,  and  fkitn  it;  when  it  is 
cold,  pour  it  on  your  pork  again. 

To  make  veal  hams . 

CUT  the  leg  of  veal  like  a  ham,  then  take  a  pint  of  bay-falt, 
two  ounces  of  falt-petre,  and  a  pound  of  common  fait;  mix 
them  together,  with  an  ounce  of  juniper-berries  beat;  rub  the 
ham  well,  and  lay  it  in  a  hollow  tray,  with  the  fkinny  fide 
downwards.  Bafte  it  every  day  with  the  pickle  for  a  fortnight, 
and  then  hang  it  in  wood-fmoke  for  a  fortnight.  You  may 
bod  i?,  or  parboil  it  and  roaft  it.  In  this  pickle  you  may  do 
two  or  three  tongues,  or  a  piece  of  pork. 

To  make  beef  bams, 

YOU  muft  take  the  leg  of  a  fat,  but  fmall  beef,,  the  fat  Scotch 
©r  Welch  cattle  is  beft,  and  cut  it  ham-fafhion.  Take  an 
ounce  Oi  bay-falt,  an  ounce  of  falt-petre,  a  pound  of  common 
ialt,  and  a  pound  ot  coarle  fugar  (this  quantity  for  about  four¬ 
teen  or  fifteen  pounds  weight,  and  fo  accordingly,  if  you  pickle 
the  whole  quarter)  rub  it  with  the  above  ingredients,  turn  it 
every  day,  and  bafte  it  well  with  the  pickie  for  a  month:  take 
it  out  and  roll  it  in  bran  or  faw-du.ft,  then  hang  it  in  wood-lmoke, 
where  there  is  but  little  fire,  and  a  conftant  fmolce,  for  a  month  ; 
then  take  it  down,  and  hang  it  in  a  dry  place,. not  hot,  aad  keep 
it  for  uie.  .  1  ou  may  cut  a  piece  off  as  you  have  occafion,  and 
either,  boil  it  or  cut  it  in  ra(l>ers,  and  broil  it  with  poached  eggs, 
or  boil  a  piece,  and  it  eats  fine  cojd,  and  will  fhiver  like  Dutch 
beef..  After  this  beef  is  done,  you  may  do  a  thick  brifcuitof 
beer  in  the  tame  pickle.  Let  it  lie  a  month,  rubbing  it  every  day 
with  the  pickle,  then  boil  it  till  it  is  tender,  hang  it  in  a  dry 
place,  and  it  eats  finely  coJd,  cut  in  flices  on  a  plate.  It  is  a 
pretty,  thing  for  a  fide-difh,  or  for  fupper.  A  fhoulder  of  mut¬ 
ton  laid  in  this  pickle  for  a  week,  hung  in  wood-fmoke  two  or 
£.hf£e  %s>  then  boiled  with  cabbage,  is  very  good, 
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o  make  mutton  hams . 

YOU  mud  take  a  hind-quarter  of  mutton,  cut  it  like  a  ham, 
take  one  ounce  of  falt-petre,  a  pound  of  coarfe  fugar,  a  pound 
of  common  fait;  mix  them  and  rub  your  ham,  lay  it  in  a  hollow 
tray  with  the  (kin  downwards,  bade  it  every  day  for  a  fortnight, 
then  roll  it  in  faw-dud,  and  hang  it  in  the  wood-fmoke,a  fort- 
niaht  ;  then  boil  it,  and  hang  it  in  a  dry  place,  and  cut  it  out 
in  rafhers.  It  don’t  eat  well  boiled,  but  eats  finely  broiled. 

T o  make  pork  hams. 

YOU  mud  take  a  fat  hind-quarter  of  pork,  and  cut  offa  fine 
ham.  Take  an  ounce  of  falt-petre,  a  pound  of  coarfe  fugar, 
and  a  pound  of  common  fait;  mix  all  together,  and  rub  it  well. 
Let  it  lie  a  month  in  this  pickle,  turning  and  bailing  it  every 
day,  then  hang  it  in  wood  fmoke  as  you  do  beef,  in  a  dry 
place, fo  as  noheat  comes  to  it;  and  if  you  keep  them  long,  hang 
them  a  month  or  two  in  a  damp  place,  fo  as  they  will  be  mouldy, 
and  it  will  make  them  cut  fine  and  fiiort.  Never  lay  theie  narns 
in  water  till  you  boil  them,  and  then  boil  them  in  a  ccpper,  .it 
you  have  one,  or  the  biggefl  pot  you  have.  Put  them  in  the 
frold  water,  and  let  them  be  four  or  five  hours  before  they  boiL 
Skim  the  pot  well  and  often,  till  it  boils.  If  it  is  a  very  large 
one,  two  hours  will  boil  it ;  if  a  fmall  one,  an  hour  and  a  half 
will  do,  provided  it  be  a  great  while  before  the  water  boils. 
Take  it  up  half  an  hour  before  dinner,  pull  of?  the  fkin,.and 
throw  rafpings  finely  fifted  all  over.  Hold  a  red-hot  fire  (hovel 
over  it,  and  when  dinner  is  ready  take  a  few  rafpings  in  a  fieve 
and  fife  all  over  the  difh;  then  lay  in  your  ham,  and  with  your 
finger  make  fine  figures  round  the  edge  of  the  difh.  Be  furc 
to  boil  your  ham  in  as  much  water  as  you  can,  and  to  keep  it 
(kimming  all  the  time  till  it  boils.  It  uiufl  be  at  lead  four  hours 
before  it  boils. 

This  pickle  does  finely  for  tongues,  afterwards  to  lie  in  it  a 
fortnight,  and  then  hang  in  the  wood-fmoke  a  fortnight,  or  to 
boil  them  out  of  the  pickle. 

Yorkfhire  is  famous  for  hams;  and  the  reafon  is  this :  their 
fait  is  much  finer  than  ours  in  London,  it  is  a  large  clear  fait, 
and  gives  the  meat  a  fine  flavour.  I  ufed  to  have  it  from  Mal¬ 
den  in  EfTex,  and  that  fait  will  makd  any  ham  as  fine  as  you  can 
defire.  It  is  by  much  the  bed  fait  for  falling  of  meat.  A  deep 
hollow  wooden  tray  is  better  than  a  pan,  becaufe  the  pickle 
fwells  about  it, 
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W  hen  you  hroil  any  of  thefe  hams  in  fiices,  or  bacon,  have 
iome  boiling  water  ready,  and  let  the  fiices  lie  a  minute  or  two 
in  the  water,  then  brod  them  ;  it  takes  out  the  fait,  and  makes 
them  eat  finer. 

To  make  bacon . 

TAKE  a  fide  of  pork,  then  take  off  all  the  infide  fat,  lay  k 
on  a  long  board  or  drefier,  that  the  blood  may  run  away,  rub  it 
well  with  good  fait  on  both  Tides,  let  it  lie  thus  a  week  ;  then 
take  a  pint  of  bay  fait,  a  quarter  of  a  pound  of  falt-petre,  beat 
them  fine,  two  pounds  of  coarfe  fugar,  and  a  quarter  of  a  pe’ck  of 
common  fait.  Lay  your  pork  in  fomething  that  will  hold  the 
pickle,  and  rub  it  well  with  the  above  ingredients.  Lay  the 
fkinny  fide  downwards,  and  bade  itevery  day  with  the  pickle  for 
a  fortnight ;  then  hang  it  in  wood-fmoke  as  you  do  the  beef,  and 
afterwards  hang  it  in  a  dry  place,  but  not  hot.  You  aretoob- 
ferve,  that  all  hams  and  bacon  fhould  hang  clear  from  every 
thjng,  and  not  againft  a  wall. 

Obferve  to  wipe  off  all  the  old  fait  before  you  put  it  into  this 
pickle,  and  never  keep  bacon  or  hams  in  a  hot  kitchen,  or  in  a 
room  where  the  fun  comes.  It  makes  them  all  rufty. 

To  five  potted  birds ,  that  begin  to  be  bad . 

I  HAVE  feen  potted  birds  which  have  come  a  great  way,  of¬ 
ten  fmell  fo  bad,  that  no  body  could  bear  the  fmel!  for  the  rank- 
nefs  of  the  butter,  and  by  managing  them  in  the  following  man¬ 
ner,  have  made  them  as  good  as  over  was  eat. 

Set  a  large  iauce-pan  of  clean  water  on  the  fire;  whet)  it 
boils,  take  off  the  butter  2t  the  top,  then  take  the  fowls  out  one 
by  one,  throw  them  into  that  fauce-pan  of  water  half  a  minute, 
whip  it  out,  and  dry  it  in  a  clean  cloth  infide  and  out  ;  fo  do  all 
till  they  are  quite  done.  Scald  the  pot  clean;  when  the  birds 
are  quite  cold,  feafon  them  with  mace,  pepper,  and  fait  to  your 
mind,  put  them  down  clofe  in  a  pot,  and  pour  clarified  butter 
over  them. 

To  pickle  mackrel ,  called  caveach . 

CUT  your  mackrel  into  round  pieces,  and  divide  one  into 
five  or  fix  pieces  :  to  fix  large  mackrel  you  may  take  one  ounce 
of  beaten  pepper,  three  large  nutmegs,  a  little  mace,  and  a  hand¬ 
ful  of  fair.  Mix  your  fait  and  beaten  fpice  together,  then  make 
two  or  three  holes  in  each  piece,  and  ihruff  the  feafoning  into 
the  holes  with  your  finger,  rub  the  piece  all  over  with  the  fea- 
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foninr?  fry  them  brown  in  oil,  and  let  them  Hand  till  they  are 
cold  5° then  put  them  into  vinegar,  and  cover  them  with  Oil. 
They  will  keep  well  covered  a  great  while,  and  are  dejicious. 


CHAP.  XIV. 

Of  Pickling. 

¥ o  pickle  walnuts  green , 

TAKE  the  large#  and  cleareft  you  can  get,  pare  them  as  thin 
as  you  can,  have  a  tub  of  fpring-water  Hand  by  you,  and  throw 
them  in  as  you  do  them.  Put  into  the  water  a  pound  of  bay- 
falt,  let  them  lie  in  the  water  twenty-four  hours,  take  them  out 
of  the  water,  then  put  them  into  a  Hone-jar,  and  between  every 
layer  of  walnuts  lay  a  layer  of  vine-leaves  at  the  bottom  and  top,? 
and  fill  it  up  with  cold  vinegar.  Let  them  Hand  all  night,  then 
pour  that  vinegar  from  them  into  a  copper  or  bell-metal  fki.ilet, 
with  a  pound  of  bay-falt ;  fee  it  on  the  Hre,  let  it  boil,  then 
pour  it  hot  on  your  nuts,  tie  them  over  with  a  woilen  cloth, 
and  let  them  Hand  a  week;  then  pour  that  pickle  away, rub  your 
nuts  clean  with  a  piece  of  flannel ;  then  put  them  again  in  your 
Jar,  with  vine-leaves,  as  above,  and  boil  frefli  vinegar.  Put  into 
your  pot  to  every  gallon  of  vinegar,  a  nutmeg  fliced,  cut  four 
large  races  of  ginger,  a  quarter  of  an  ounce  of  mace,  the  fame 
of  cloves,  a  quarter  of  an  ounce  of  whole  black  pepper,  the  like 
of  Ordihgal  pepper;  then  pour  your  vinegar  boiling  hot  on  your 
walnuts ;  and  cover  them  with  a  woollen  cloth.  Let  it  Hand  three 
or  four  days,  fa  do  two  or  three  times ;  when  cold,  put  in  half 
a  |  in?  of  mu  Hard  -  feed,  a  large  Hick  of  horfe-raddifh  fliced,  tie 
them  down  clofe  with  a  bladder,  and  then  with  a  leather.  They 
will  be  fit  to  eat  in  a  fortnight.  Take  a  large  onion.  Hick  the 
clovesin,and  lay  in  the  middleof  the  pot.  If  you  do  them  for 
keeping,  don’t  boil  your  vinegar,  but  then  they  will  not  be  fit 
to  eat  under  fix  months ;  and  the  next  year  you  may  boibthe 
pickle  this  way.  They  will  keep  two  or  three  years  good  and  firm* 

¥ o  pickle  walnuts  while . 

T  AKEthelargeHnuts  you  can  get,juH  before  the  (hell  begins 
to  turn,  pare  them  very  thin  till  the  white  appears,  and  throw 
them  into  fpring  water,  with  a  handful  of  fait  as  you  do  therm 
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ILet  them  (land  in  that  water  fix  hours,  lay  on  them  a  thin  boar 
to  keep  them  under  the  water,  then  fet  a  ftew-pan  on  a  charcoal 
fiie,  with  clean  fpring-water,  take  your  nuts  out  of  the  other 
water,  and  put  them  into  the  ftew-pan.  Let  them  fimmer  four 
©i  five  minutes,  but  not  boil :  then  have  ready  by  you  a  pan  of 
fpring- water,1  with  a  handful  of  white  fait  in  it,  ftir  it  with  your 
hand  till  the  fait  is  melted,  then  take  your  nuts  out  of  the  (tew 
pan  with  a  wooden  ladle,  and  put  them  into  the  cold  water  and 
fart.  Let  them  Hand  a  quarter  of  an  hour,  lay  the  board  on 
t  lem  as  befoie  ;  if  they  are  not  kept  under  the  liquor  they  wdi 
turn  black,  then  lay  them  on  a  cloth,  and  cover  them  with  an¬ 
other  to  dry  ;  then  carefully  wipe  them  with  a  foft  cloth,  put 
them  into  your  jar  or  glafs,  with  feme  blades  of  mace  and  nutr 
jneg  flicetf  thin.  Mix  your  fpice  between  your  nuts,  and  pour 
dfftilied  vinegar  over  them;  firjft  let  your  glafs  be  full  of  nuts, 
pour  mutton  fat  over  them,  and  tie  a  bladder,  and  then  3  leather* 

To  pckle  walnuts  black . 

TfOU  muft  take  large  full-grown  nuts,  at  their  full  growth 
before  they  are  hard,  lay  them  in  fait  and  water;  let  tnern  lie 
two  days,  then  fhift  them  into  frefh  water;  let  them  lie  two  days 
longer,  then  fhift  them  again,  and  let  them  lie  three  days;  then 
take  them  opt  of  the  water,  and  put  them  into  your  pickling 
pot.  When  the  pot  is  half  full,  put  in  a  large  onion  ftuck  widi 
cloves.  To  a  hundred  of  Walnuts  put  in  half  a  pint  of  muftard- 
leed,  a  quarter  of  an  ountse  of  mace,  half  an  ounce  of  black 
pepper,  half  an  ounce  of  ali-fpice,  fix  bay-leaves,  and  a  hick 
of  horfe-raddiffi  ;  then  fill  your  pot,  and  pour  holing  vinegar 
over  therm  Cover  them  with  a  plate,  and  when  they  are  cold 
tie  them  down  with  a  bladder  and  leather,  and  they  will  be  fit 
to  eat  in  two  or  three  months.  The  next  year,  if  any  remains, 
boil  up  your  vinegar  again, and  fkim  it ;  when  cold,  pour  it  over 
your  walnuts.  This  is  by  much  the  bell;  pickle  for  ufe;  thereT 
fore  you  may  add  more  vinegar  to  it,  what  quantity  you  pleafe. 
If  you  pickle  a  greatmany  walnuts,  and  eat  them  faff,  make  you^ 
pickle  for  a  hundred  or  two,  the  reft  keep  in  a  ft*ong  brine  of 
fait  and  water,  boiled  till  it  will  bear  an  egg,  and  as  your  pot 
empties,  nil  them  up  with  thofe  in  the  fait  and  water.  Take 
care  they  are  covered  with  pickle. 

In  tne  fame  manner  you  may  do  a  fmaller  quantity;  but  if  you 
pan  get  rape  vinegar,  ufe  that  inftead  of  fait  and  water.  Bo  them 
thus:  put  your  nuts  into  the  pot  you  intend  to  pick'e  them  in, 
throw  in  a  good  handful  of  fait,  and  fill  the  |)ot  with  rape  vine- 
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gar.  Cover  if  clofe,  and  let  them  ftand  a  fortnight  5  then  pour 
them  out  of  the  pot,  wipe  it  clean,  and  juft  rub  the  nuts  with 
a  coarfe  cloth,  and  then  put  them  in  the  jar  with  the  pickle,  as 
2bove.  If  you  have  the  beft  fugar  vinegar  of  your  own  making, 
you  need  not  boil  it  the  firft  year,  but  pour  it  on  cold  ;  and  the 
next  year,  if  any  remains,  t> 01 .1  it  up  2gain,  fkim  it,  put  ftefli 
fpice  to  it,  and  it  will  do  again. 

V; 

T 0  pickle  gerkins, 

TAKE  what  quantity  of  cucumbers  you  think  fit,  and  put 
them  in  aftonejar,  then  take  as  much  Ipring-water  as  you  thihlc 
will  cover  them  .  to  every  gallon  of  water  put  as  much  ialt  as 
will  make  it  bear  an  egg ;  fet  it  on  the  fire,  and  let  it  boil  two 
or  three  minutes,  then  pour  it  on  the  cucumbers  and  cover  them 
with  a  woollen  cloth,  and  over  that  a  pewterdifh;  tie  them  down 
clofe,  and  let  them  ftand  twenty-four  hours ;  then  take  them  out, 
lay  them  in  a  cloth,  and  another  over  them  to  dry  them.  When 
they  are  pretty  dry,  wipe  your  jar  out  with  a  dry  cloth,  put  your 
cucumbers,  and  with  them  a  little  dill  and  fennel,  a  very  final! 
quantity.  For  the  pickle,  to  every  three  quarts  of  vinegar  one 
quart  of  fpring-water,  till  you  think  you  have  enough  to  cover 
them;  put  in  a  little  bay-falt  and  a  little  white,  but  not  too 
much.  To  every  gallon  of  pickle  put  one  nutmeg  cut  in  quar¬ 
ters,  a  quarter  of  an  ounce  of  cloves,  a  quarter  of  an  ounce  of 
mace,  a  quarter  of  an  ounce  of  whole  pepper,  and  a  large  race  of 
ginger  fliced  ;  boil  all  thefe  together  in  a  bell-metal  or  copper- 
pot,  pour  it  boiling  hot  on  your  cucumbers,  and  cover  them  as 
before.  Let  them  ftand  two  days,  then  boil  your  pickle  again, 
and  pour  it  on  as  before  ;  do  fo  a  third  time  ;  when  they  are 
cold  coyer  them  with  a  bladder  and  then  a  leather.  Mind  al¬ 
ways. to  keep  your  pickles  clofe  covered,  and  never  take  them 
out  with  any  thing  but  a  wooden  fpoon,  or  one  for  the  purpofe. 
This  pickle  will  do  the  next  year,  only  boiling  it  up  again. 

You  are  to  obferve  to  put  the  fpice  in  the  jar  with  the  cucum¬ 
bers,  and  only  boil  the  vinegar,  water,  and  fait,  and  pour  over 
them.  The  boiling  of  your  fpice  in  all  pickles  fpoils  them,  and 
lofes  the  fine  flavour  of  the  fpice. 

To  pickle  large  cucumbers  in  Jiices, 

TAKE  the  large  cucumbers  before  they  are  too  ripe,  11  ice 
them  the  thicknefs  of  crown  pieces  in  a  pewter-dift) ;  to  every 
dozen  of  cucumbers  flice  two  large  onions  thin,  and  fo  on  till 
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you  have  filled  your  d ifh,  with  a  handful  of  fait  between  every 
row  :  then  cover  them  with  another  pewter-difh,  and  let  them 
ftand  twenty-four  hours,  then  put  them  in  a  cullender,  and  let 
them  drain  very  well  ;  put  them  in  ajar,  cover  them  over  with 
white  wine  vinegar,  and  let  them  ftand  four  hours  ;  pour  the 
vinegar  from  them  into  a  copper  fauce-pan,  and  boil  it  with  a 
little  fait ;  put  to  the  cucumbers  a  little  mace,  a  little  whole  pep¬ 
per,  a  large  race  of  ginger  diced, and  then  pour  the  boiling  vine¬ 
gar  on.  Cover  them  clofe,  and  when  they  are  cold,  tie  them 
down.  They  will  be  fit  to  eat  in  two  or  three  days. 


To  pickle  afparagus . 

TAKE  the  largeft  afparagus  you  can  get,  cut  off  the  white 
ends,  and  wafh  the  green  ends  in  fpring- water,  then  put  them 
in  another  clean  water,  and  let  them  lie  two  or  three  hours 
in  it ;  then  have  a  large  broad  ftew-pan  full  of  fpring  water, 
with  a  good  large  handful  of  fait;  fet  it  on  the  fire,  and  when 
it  boils  put  in  the  grafs,  not  tied  up,  but  loofe,  and  not  too 
many  ata  time,  for  fear  you  break  the  heads.  Juft  fcald  them, 
and  no  more,  take  them  out  with  a  broad  fkimmer,and  lay  them 
on  a  cloth  to  cool.  Then  for  your  pickle:  to  a  gallon  of  vine- 
garput  one  quart  of  fpring- water,  and  a  handful  of  bay-falt;  let 
them  boil,  and  put  your  afparagus  in  your  jar  ;  to  a  gallon  of 
pickle,  two  nutmegs,  a  quarter  of  an  ounce  of  mace,  the  fame 
of  whole  white  pepper,  and  pour  the  pickle  hot  over  them. 
Cover  them  with  a  linen  cloth  three  or  four  times  double,  let 
them  ftand  a  week,  and  boil  the  pickle.  Let  them  ftand  a 
week  longer,  boil  the  pickle  again,  and  pour  it  on  hot  as  be¬ 
fore.  When  they  are  cold,  cover  them  up  clofe  with  a  bladder 
and  leather. 


To  pickle  peaches . 

T AKE  your  peaches  when  they  are  at  their  full  growth,  juft 
before  they  turn  to  be  ripe  ;  be  fure  they  are  not  bruifed  ; 
then  take  fpring-water,  as  much  as  yoq  think  will  cover  them, 
make  it  fait  enough  to  bear  an  egg,  with  bay  and  common  fait, 
an  equal  quantity  each  ;  then  put  in  your  peaches  and  lay  a 
thin  board  over  them  to  keep  them  under  the  water.  Let  them 
ftand  three  days,  and  then  take  them  out  and  wipe  them  very 
carefully  with  a  fine  foft  cloth,  and  lay  them  in  your  glafs  or 
jar,  then  take  as  much  white  wine  vinegar  as  will  fill  your  glais 
or  jar :  to  every  gallon  put  one  pint  of  the  beft  well-made  muf- 
tard,  two  or  three  heads  of  garlick,a  good  deal  of  ginger  diced, 
half  an  ounce  of  cloves,  mace,  and  nutmeg  ;  mix  your  pickle  well 
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together,  and  pour  over  your  peaches,  Tie  them  clofe  with  a 
bladder  and  leather,  they  will  be  he  to  eat  in  two  months.  You 
may  with  a  fine  penknife  cut  them  acrofs,  take  out  the  ft'on-e^ 
fill  them  with  made  muftard  and  garliek,  and  horfe-raddifti  and 
ginger $  tie  them  together.  ••  '  '  5  :i  ;  ‘  *  • 

$T 0  pickle  raddi/h  pod/. 

MAKE  a  ftrong  pickle,  with  cold  fpring-water  and  bay-falt, 
ftrong  enough  to  bear  an  egg,  then  put  your  pods  in,  and 
lay  a  thin  board  on  them,  to  keep  them  under  water.  Let  them 
hand  ten  days,  then  raid  them  in  ah  eve,  and  lay  them  on  i 
cloth  to  dry  ;  them  take  white  wine  vinegjar,  as  much  as  yoii 
think  will  cover  them,  boil  it,  and  put  your  pods  in  ajar,  with 
ginger,  mace,  cloves,  and  Jamaica  pepper;  Pour  your  vinegar 
boiling  hot  on,  cover  them  with  a  coarfe  cloth,  three  or  four 
times  double,  that  the  fleam  may  come  through  a  little,  and  let 
them  hand  two  days.  Repeat  this  two  or  three  times  ;  when  it 
is  cold,  putin  a  pint  of  muftard*  feed,  and  fome  horfe-raddifh  5 
cover  it  clofe.  >  ’  fi  ;  1  -  -  :  •  *  ■  .1 

:  ■  '  ;  .  -  ;•  .  ;  :  -  . 

cfo  pickle  French  beans. 

PICKLE  your  beans  as  you  do  the  gerkins. 

$0  pickle  cauliflowers . 

TAKE  the  large  ft  and  fineft  you  can  get,  cut  them  in  little 
pieces,  or  *’ more  properly  pull  them  into  little  pieces,  pick 
the  fmall  leaves  that  grow  in  the  flowers  Clean  from  them  ;  then 
have  a  broad  flew- pan  on  the  fire  with  fpring-water,  and  wheri 
it  boils,  put  in  your  flowers,  with  a  good  handful  of  white  falt$ 
and  juft  let  them  boil  up  very  quick;  be  fure  you  don’t  let  them 
boil  above  one  minute;  then  take  them  out  with  a  broad  flice5 
lay  them  on  a  cloth  and  cover  them  with  another,  and  let  them 
lie  till  they  aje  quite  cold.  1  hen  put  them  in  your  wide-mouth’d 
bottles  wrth  two  or  three  blades  of  mace  in  each  bottle,  and  a 
nutmeg  fl iced  thin  ;  then  fill  up  your  bottles  with  diftilled  vine¬ 
gar,  cover  them  over  with  mutton  fat,  over  that  a  bladder,  and 
then  a  leather.  Let  them  ft  and  a  month  before  you  open  them. 

■  If  you  find  the  pickle  taftefweet,  as  may  be  it  will,  pour  off  the 
vinegar,  and  put  frefh  in,  the  fpice  will  do  again.  In  a  fort- 
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night  they  will  be  fit  to  eat.  Obferve  to  throw  them  out  of  die 
boiling  water  into  cold,  and  then  dry  them. 

.N  ‘  -  «  '  J-T  .  Jf  t 

To  pickle  beet -root. 

SET  a  pot  of  fpring-water  on  the  fire  ;  when  it  boils,  put  la 
your  beets,  and  let  them  boil  till  they  are  tender,  then  peel 
them  with  a  cloth,  and  lay  them  in  a  done  jar  ;  take  three 
quarts  of  vinegar,  two  of  fpring-water,  and  fo  do  till  you  think 
you  have  enough  to  cover  your  beets.  Put  your  vinegar  and  war 
ter  in  a  can,  and  fait  to  your  tafte ;  ftir  it  well  together,  till  the 
fait  is  all  melted,  then  pour  them  on  the  beets,  and  cover  it 
With  a  bladder,  do  not  boil  the  pickle. 

To  pickle  white  plumbs . 

TAKE  the  large  white  plumbs  ;  and  if  they  have  ffalks,  k# 
them  remain  on,  and  do  them  as  you  do  your  peaches. 

*±0  pickle  nectarines  and  apricots . 

^  THEY  are  done  the  fame  as  the  peaches.  All  thefe  ffrpng 
pickles  will  waffe  with  keeping  ;  therefore  you  mull  iill  them 
up  with  cold  vinegar. 

••  *  /  • 

To  pixkle  onions. 

TAKE  your  onions  when  they  are  dry  enough  to  lay  up  tit 
your  houfe,  fuch  as  are  about  as  big  as  a  large  walnut;  or  you 
may  do  fome  as  (mail  as  you  pleafe.  Take  off  only  the  outward 
dry  coat,  then  boil  them  in  one  water  wirhout  drifting,  till  they 
begin  to  grow  tender;  then  drain  them  through  a  cullender, 2ml 
let  them  cool ;  as  foon  as  they  are  quite  cold,  flip  off  two  ouf- 
v/ardcoatsor  (kins,  flip  them  till  they  look  white  from  each  other, 
rub  them  gently  with  a  fine  foft  linen  cloth,  and  lay  them  on  a 
cloth  to  cool.  When  this  is  done,  put  them  into  wide-mouth’d 
glades,  with  about  fix  or  eight  bay-leaves.  To  a  quart  of 
onions,  a  quarter  of  an  ounce  of  mace,  two  large  races  of 
ginger  diced ;  ail  thefe  ingredients  muff  be  interfperfed  here  and 
there,  in  the  glades  among  the  onions  ;  then  boil  to  each  quart 
of  vinegar  two  ounces  of  bay- fait,  fkim.it  well  as  the  fcum 
nfes,  and  let  it  ftand  till  it  is  cold;  then  pour  it  into  the  glafs, 
cover  it  clofe  with  a  wet  bladder  dipped  in  vinegar,  and  tie  them 
down.  This  will  eat  well,  and  look  white.  As  the  pickle 
wades,  fill  them  with  cold  vinegar. 

on  2  ;  '•  <f0 
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T o  pickle  lemons . 

TAKE  twelve  lemons,  fcrape  them  with  a  piece  of  broken 
4afs~>  then  cut  them  crofs  in  two,  four  parts  downright,  but 
not  quite  through,  but  that  they  will  hang  together  ;  then  put 
in  as  much  fait  as  they  will  hold,  rub  them  well, and  ltrew  them 
over  with  fait.  Let  them  lie  in  an  earthen  difh  for  three  days, 
and  turn  them  every  day;  then  flit  an  ounce  of  ginger  very  thin, 
and  falted  for  three  days,  twelve  cloves  of  garlick  parboiled  and 
faked  three  days,  a  fmall  handful  of  muftard-feeds  bruifed  and 
fearched  through  ahairfieve,  and  fome  red" India  pepper ;  take 
your  lemons  out  of  the  fait,  fqueeze  them  very  gently,  put  them 
into  ajar,  with  the  fpice  and  ingredients,  and  cover  them  with 
the  beft  white  wine  vinegar.  Stop  them  up  very  clofe,  and  in  a 
month’s  time  they  will  be  fit  to  eat. 

T o  pickle  mufhrooms  white . 

TAKE  fmall  buttons, cutand  prime  them  at  the  bottom, walk 
them  with  a  bit  of  flannel  threygh  two  or  three  waters,  then 
fet  on  the  Are  in  a  flew  pan  fpring  water,  and  a  fmall  handful  of 
fait:  when  it  boils,  pour  your  mufhrooms  in.  Let  it  boil  three 
©r  four  minutes ,  then  throw  them  into  a  cullender,  lay  them  on 
a  linen  doth  quick,  and  cover  them  with  another. 

T o  make  pickle  for  mujhrooms . 

TAKE  a  gallon  of  the  bed  vinegar,  put  it  into  a  cold  ftill  : 
to  every  gallon  of  vinegar  put  half  a  pound  of  bay- fait,  a  quar¬ 
ter  of  a  pound  of  mace,  quarter  of  an  ounce  of  cloves,  a  nut¬ 
meg  cut  into  quarters,  keep  the  top  of  the  kill  covered  with  a 
wet  cloth.  As  the  cloth  dries,  put  on  a  wet  one;  don’t  let  the 
lire  be  too  large,  left  you  burn  the  bottom  of  the  ftill.  Draw 
it  as  long  as  you  tafte  the  acid,  and  no  longer.  When  you  fill 
your  bottles,  put  in  your  mufhrooms,  here  and  there  putma  few 
blades  of  mace,  and  a  (lice  of  nutmeg;  then  fill  the  bottle  with 
pickle,  and  melt  fome  mutton  fat,  ftrain  it,  and  pour  over  it. 
It  will  keep  them  better  than  oil. 

YOU  muff  put  your  nutmeg  over  the  fire  in  a  little  vinegar, 
and  give  it  a  boil.  W hile  it  is  hot  you  may  flice  it  as  you  pleafe. 
When  it  is  cold,  it  will  not  cut;  for  it  will  crack  to  pieces. 

Note,  In  the  igth  Chapter,  at  the  end  of  the  receipt  for 
making  vinegar,  you  will  fee  the  beft  way  of  pickling  muik» 
rooms,  only  they  will  not  be  fo  white. 

To 
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To  pickle  codlings, 

WHEN  you  have  greened  them  as  you  do  your  pippins,  and 
they  are  quite  cold,  with  a  final!  fcoop  very  carefully  take  off 
the  eye  as  whole  as  you  can,  fcoop  out  the  core,  put  in  a 
clove  of  garlick,  fill  it  up  with  moflard-feed,  lay  on  the  eye 
again,  and  put  them  in  your  glaiTes,  with  the  eye  uppermofL 
Put  the  fame  pickle  as  you  do  to  the  pippins,  and  tie  them 
down  clofe.  > 

To  pickle  red  currants. 

THEY  are  done  the  fame  way  as  barberries. 

To  pickle  fennel. 

SET  fpring-water  on  the  fire,  with  a  handful  of  fait ;  when 
n  boils,  tie  your  fennel  in  bunches,  and  put  them  into  the  water, 
jufl:  give  rhem  a  feald,  lay  them  on  a  cloth  to  dry  ;  when  cold, 
put  in  a  giafs,  with  a  little  mace  and  nutmeg,  fill  it  with  cold 
vinegar,  lay  a  bit  of  green  fennel  on  the  top,  and  over  that  i 
bladder  and  leather. 

To  pickle  grapes i 

GET  grapes  at  the  full  growth,  but  not  ripe;  cut  them  in 
final!  bunches  fit  for  garnifhing,  put  them  in  a  ftone-jar,  with 
vine-leaves  between  every  layer  of  grapes;  then  take  as  much 
fpring-water  as  you  think  will  cover  them,  put  in  a  pound  of 
bay- fait  and  as  much  white  fait  as  will  make  it  bear  an  egg. 
Pry  your  bay-falt  and  pound  it,  it  will  melt  the  fooner,  put  it 
into  a  bell-metal,  or  copper-pot,  boil  it  and  ikim  it  very  well; 
as  it  boils,  take  all  the  black  feum  off,  but  not  the  white  fcum„ 
When  it  has  boiled  a  quarter  of  an  hour,  let  it  {hand  to  cool 
and  fettle  ;  when  it  is  aimoft  cold,  pour  the  clear  liquor  on  the 
grapes,  lay  vine-leaves  on  the  top,  tie  them  down  clofe  with  a 
Imen  cloth,  and  cover  them  withadifh.  Let  them  ftand  twenty- 
four  hours  ;  then  take  them  out,  and  lay  them  on  a  cloth,  cover 
them  over  with  another,  let  them  be  dried  between  the  cloths* 
then  take  two  quarts  of  vinegar,  one  quart  of  fpring-water,  and 
one  pound  of  coarfe  fugar.  Let  it  boil  a  little  while,  fkirn  it  as 
it  boils  very  clean,  let  it  fiand  till  it  is  quite  cold,  dry  your  jar 
with  a  cloth,  put  frefh  vine-leaves  at  the  bottom,  and  between 
every  bunch  of  grapes,  and  on  the  top  ;  then  pour  the  dear  off 

the 
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the  pickle  on  the  grapes,  fill  your  jar  that  the  pickle  may  be 
above  the  grapes,  tie  a  thin  bit  of  board  in  a  piece  of  flannel. 
Jay  it  on  the  top  of  the  jar,  to  keep  the  grapes  under  the  pickle, 
tie  them  down  with  a  bladder,  and  then  a  leather ;  take  them 
out  with  a  wooden  fpoon.  Be  fure  to  make  pickle  enough  tQ 
cover  them* 

T o  pickle  barberries. 

TAKE  of  white- wine  vinegar,  and  w^ter,  of  each  an  equal 
quantity  :  to  every  quart  of  this  liquor  put  in  half  a  pound  of 
iix*penny  fugar,then  pick  the  worftof  your  barberries,  and  put 
into  this  liquor,  and  the  beft  into  glafTes  ;  then  boil  your  pickle 
with  the  worft  of  your  barberries,  aud  lkim  it  very  clean.  Boil 
it  till  it  looks  of  a  fine  colour,  then  let  it  ftand  to  be  cold  before 
you  ftrain  ;  then  ftrain  it  through  a  cloth,  wringing  it  to  get  all 
the  colour  you  can  from  the  barberries.  Let  it  ftand  to  cool  and 
fettle,  then  pour  it  clear  into  the  glafTes  in  a  little  of  the  pickle, 
boil  a  little  fennel ;  when  cold,  put  a  little  bit  at  the  top  of  the 
pot  or  glafs,  and  cover  it  clofe  with  a  bladder  and  leather.  To 
every  half  pound  of  fugar  put  a  quarter  of  a  pound  of  white 
fait* 

5 Vo  pickle  red-cabbage. 

SLICn,  the  cabbage  thin,  put  to  it  vinegar  and  fait,  and  an 
ounce  of  all-fpice  cold  ;  cover  it  clofe,  and  keep  it  forufe.  It 
is  a  pickle  of  little  ufe  but  for  garnifhing  of  difhes,  fallads,  and 
pickles,  though  fome  people  are  fond  of  it. 

To  pickle  golden  pippins , 

TAKE  the  fineft  pippins  you  can  get,  free  from  fpots  and 
bruifes,  put  them  into  a  preserving  pan  of  cold  fpring-water, 
and  fet  them  on  a  charcoal  fire.  Keep  them  turning  with  a 
wooden  fpoon,  till  they  will  peel ;  do  not  let  them  boil.  When 
they  are  boiled,  peel  them,  and  put  them  into  the  water  again, 
with  a  quarter  of  a  pint  of  the  beft  vinegar,  and  a  quarter  qf  an 
ounce  of  allum,  cover  them  very  clofe  with  a  pewter-diih,  and 
fet  them  on  the  charcoal  fire  again,  a  flow  fire  not  to  boil.  Let 
them  ftand,  turning  them  now  and  then,  till  they  look  green, 
then  take  them  out,  and  lay  them  on  a  cloth  to  cool  ;  when 
cold  make  your  pickle  as  for  the  peaches,  only  inftead  of  made 
mufhrd,  this  mu  ft  be  muftard-feed  whole.  Cover  them  clofe, 

$nd  keep  them  for  ufe*  * 
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To  pickle  fiertion  buds  and  limes  %  you  pick  them  off  the 

lime-trees  in  the  fummer . 

TAKE  new  flection-feeds  or  limes,  pickle  them  when  large, 
have  ready  vinegar,  with  what  fpice  you  pleafe,  throw  them  in, 
and  flop  the  bottle  clofe. 

To  pickle  oyfiers ,  cockles ,  and  muffels . 

T AKE  two  hundred  of  oyfiers,  the  newefl  and  befl  you  can 
get,  be  careful  to  fave  the  liquor  in  fome  pan  as  you  open  them, 
cut  off  the  black  verge,  faving  the  reft,  put  thedi  into  their  own 
liquor  ;  then  put  all  the  liquor  and  oyfiers  into  a  kettle,  boil 
them  about  half  an  hour  on  a  very  gentle  fire,  do  them  very 
ffowly,  fkimming  them  as  the  fcum  rifes,  then  take  them  oft* 
the  fire,  take  out  the  oyfiers,  flrain  the  liquor  through  a  fine 
cloth,  then  put  in  the  oyfiers  again;  then  take  out  a  pint  of 
the  liquor  whiifl  it  is  hot,  put  thereto  three  quarters  of  an  ounce 
of  mace,  and  half-  an  ounce  of  cloves.  Juft  give  it  one  boil, 
then  put  it  to  the  oyfiers,  and  flir  up  the  fpices  well  among  the 
oyfiers,  then  put  in  about  a  fpoonful  of  fait,  three  quarters  of  a 
pint  of  the  befl  white-wine  vinegar,  and  a  quarter  of  an  ounce 
of  whale  pepper  ;  then  let  them  ftand  till  they  be  cold,  then  put 
the  oyfiers,  as  many  as  you  well  can,  into  the  barrel ;  put  in  as 
much  hquor  as  the  barrel  will  hold,  letting  them  fettle  a  while* 
and  they  will  foon  be  fit  to  eat,  or  you  may  put  them  intoflone 
jars,  cover  them  clofe  with  a  bladder  and  leather,  and  be  furc 
they  be  quite  cold  before  you  cover  them  up.  Thus  do  cockles 
and  muflels  ;only  this, cockles  are  fmali,and  to  this  fpice  you  muff 
have  at  leaf!  two  quarts,  nor  is  there  any  thing  to  pick  off  them. 
Muffels  you  muff  have  two  quarts,  take  great  care  to  pick  the 
crab  put  under  the  tongue,  and  a  little  fus  which  grows  at  the 
root  of  the  tongue.  The  two  latter,  cockle©  and  muffels,  muff 
be  vvafhed  in  feveral  waters,  to  clean  them  from  the  grit;  put 
them  in  a  flew-pan  by  themfejves,  cover  them  clofe,  and  when 
they  are  open,  pick  them  out  of  thefhells  and  drain  the  liquor. 

To  pickle  young  fuckers ,  or  young  artichokes ,  before  the 

leaves  are  hard . 

T,AKE  young  fuckers,  pare  them  very  nicely,  all  the  har«l 
ends  of  the  leaves  and  ftalks,  juft  fcald  them  in  fait  and  water, 
and  when  they  are  cold  put  them  into  little  glafs  bottles, 
Wkh  t  wo  or  three  large  blades  of  mace  and  a  nutmeg  fliced  thin. 
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fill  them  either  with  diftilled  vinegar,  or  the  fugar- vinegar  of 
your  own  making,  with  half  fpring- water. 

T o  pickle  artichoke  bottoms . 

EOIL  artichokes  till  you  can  pull  the  leaves  off,  then  take  off 
the  chokes,  and  cut  them  from  the  ftalk;  take  great  care  you 
don’t  let  the  knife  touch  the  top,  throw  them  into  (alt  and  wa- 
ter  for  an  hour,  then  take  them  out  and  lay  them  on  a  cloth  to 
drain,  then  put  them  into  large  wide- mouth’d  glatles,  put  a  lit¬ 
tle  mace  and  diced  nutmeg  between,  fill  them  either  with  diftil- 
led  vinegar, or  your  fugar-vinegar  and  fpring- water;  cover  them 
with  mutton  fat  fried,  and  tie  them  down  with  a  bladder  and 
leather. 

lT q  fickle  fampbire* 

TAKE  the  famphire  that  is  green,  lay  it  in  a  clean  pan, 
throw  two  or  three  handfuls  of  fait  over,  then  cover  it  with 
fpring  water.  Let  it  lie  twenty-four  hours,  then  put  it  into  a 
clean  brafs  fauce-pan,  throw  in  a  handful  of  la] t,  and  cover  it 
with  good  vinegar.  Cover  the  pan  dole,  and  fet  it  over  a  very 
flow  fire;  let  it  ft  and  till  it  is  juft  green  and  crifp,  then  take  it 
off  in  a  moment,  for  if  it  ftands  to  be  foft  it  is  (poked ;  put  it 
in  your  pickling  pot,  and  cover  it  clofe.  When  it  is  cold,  tie 
it  down  with  a  bladder  and  leather,  and  keep  it  for  me.  Or 
you  may  keep  it  all  the  year,  in  a  very  ftrong  brine  of  fait  and 
water,  and  throw  it  into  vinegar  juft  before  you  ufe  it. 

T  ' 

Elder  J hoots ,  in  imitation  of  bamboo . 

TAKE  the  largeft  and  youngeft  fhoots  of  elder,  which  put 
out  in  the  middle  of  May,  the  middle  ftalks  are  moil:  tender  and 
biggeft ;  the  fmall  ones  are  not  worth  doing.  Peel  oft  the  out¬ 
ward  peel  or  (kin,  and  lay  them  in  a  ftrong  brine  of  fait  and  wa- 
ter  for  one  night,  then  dry  them  in  a  cloth,  piece  by  piece.  In 
the  mean  time,  make  your  pickle  of  half  white  wine,  and  half 
beer  vinegar :  to  each  quart  of  pickle  you  mult  put  an  ounce  of 
white  or  red  pepper,  an  ounce  of  ginger  diced,  a  little  mace, 
and  a  few  corns  of  Jamaica  pepper.  When  the  lpice  has  boned 
in  the  pickle,  pour  it  hot  upon  the  (hoots,  ftop  them  cioie  im¬ 
mediately,  and  fet  the  jar  two  hours  before  the  fire,  turning  it 
often.  It  is  as  good  a  way  of  greening  pickles  as  often  boiling ; 
or  you  may  boil  the  pickle  two  or  three  times,  and  pour  it  on 
boiling  hot,  juft:  as  you  pleafe.  If  you  make  the  pickle  of  the 

fugar- 
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fugar-vinegar,  you  mud  let  one  half  be  fp ring- water, 
have  the  receipt  for  this  vinegar  in  the  19th  Chapter. 
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Rules  to  he  ohferved  in  pickling . 

ALWAYS  ufeftone  jars  for  all  forts  of  pickles  that  require 
hot  pickle  to  them.  The  firft  charge  is  the  leaft,  for  thefe  not 
only  laft  longer,  but  keep  the  pickle  better;  for  vinegar  and  fait 
will  penetrate  through  all  earthen  vefiels,  ftoneand  glafs  is  the 
only  th  ing  to  keep  pickles  in.  Be  fure  never  to  put  your  hands 
in  to  take  pickles  out,  it  will  foon  fpoil  it.  The  beft  method 
is,  to  every  pot  tie  a  wooden  fpoon  fulLof  little  holes,  to  take 
the  pickles  out  with. 


CHAP.  XV. 

Of  making  Cakes,  &c, 

To  make  a  rich  cake . 

TAKE  four  poundsof  Hour  well  dried  and  fifted,  feven  pounds 
of  currants  walked  and  rubbed,  fix  pounds  of  the  beft  frefti  but¬ 
ter,  two  pounds  of  Jordan  almonds  blanched,  and  beaten  with 
orange-flower  water  and  fack  till  they  ars  fine,  then  take  four 
pounds  of  eggs,  put  half  the  whites  away,  three  pounds  of 
double-refined  fugar  beaten  and  fifted,  a  quarter  of  an  ounce  of 
mace,  the  fame  of  cloves  and  cinnamon,  three  large  nutmegs, 
all  beaten  fine,  a  little  ginger,  half  a  pint  of  fack,  half  a  pint 
of  right  French  brandy,  fweet-meats  to  your  liking,  they  muft 
be  orange,  lemon,  and  citron.  Work  your  butter  to  a  cream 
with  your  hands,  before  any  of  your  ingredients  are  in,  then  put- 
in  your  fugar  and  mix  it  well  together;  let  your  eggs  be  well 
beat  and  drained  through  a  fieve,  work  in  your  almonds  firft, 
then  put  in  your  eggs,  beat  them  all  together  till  they  look  white 
and  thick,  then  put  in  your  fack,  brandy  and  fpices,  ihake  your 

I  dour  in  by  degree,  and  when  your  oven  is  ready,  put  in  your 
currants  and  fweet-meats  as  you  put  it  in  your  hoop.  It  will  take 
four  hours  baking  in  a  quick  oven.  You  muft  keep  it  beating 
with  your  hand  all  the  while  you  are  mixing  of  it,  and  when 
your  currants  are  well  waihed  and  cleaned,  let  them  be  kept  be¬ 
fore  the  fire,  fo  that  they  may  go  warm  into  your  cake.  This 
quantity  will  bake  beft  in  two  hoops. 
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T o  ice  a  great  cake • 

TAKE  the  whites  of  twenty  four  eggs*  and  a  pound  of  dou¬ 
ble-refined  fugar  beat  and  fifted  fine  ;  mix  both  together,  in  a 
deep  earthen  pan,  and  with  a  whifk  whifk  it  well  for  two  or  three 
hours  together  till  it  looks  white  and  thick,  then  with  a  thin 
broad  board  or  bunch  of  feathers  fpread  it  all  over  the  top  and 
fides  of  the  cake;  fet  it  at  a  proper  diftance  before  a  good  clear 
fire,  and  keep  turning  it  continually  for  fear  of  its  changing  co¬ 
lour^  but  a  cool  oven  is  beft,  and  an  hour  will  harden  it.  You 
may  perfume  the  icing  with  what  perfume  you  pleafe. 

To  make  a  pound  cake ; 

T  AKE  a  pound  of  butter,  beat  it  in  an  earthen  pan  with  your 
hand  one  way,  till  it  is  like  a  fine  thick  cream,  then  have  ready 
twelve  eggs,  but  half  the  whites ;  beat  them  well*  and  beat 
them  up  with  the  butter,  a  pound  of  flour  beat  in  it,  a  pound 
©f  fugar,  an*d  a  few  carraways.  Beat  it  all  well  together  for 
an  hour  with  your  hand,  or  a  great  wooden  fpoorq  butter  a  pan 
and  put  it  in,  and  then  bake  it  an  hotir  in  a  quick  oven. 

For  change,  you  may  put  in  a  pound  of  currants*  clean  Wafhed 
and  picked. 

To  make  a  cheap  feed' cake. 

YOU  mufi  take  half  a  peck  of  flour,  a  pound  and  a  halfof 
butter,  put  it  in  a  fauce-pan  with  a  pint  of  new  milk,  fet  it  on 
the  fire  ;  take  a  pound  of  fugar,  half  an  ounce  of  ali-fpice  beat 
fine,  and  mix  them  with  the  flour.  When  the  butter  is  melted, 
pour  the  milk  and  butter  in  the  middle  of  the  flour,  and  work 
it  up  like  pa  fie.  Pour  in  with  the  milk  half  a  pint  of  good  ale 
yeafi,  fet  it  before  the  fire  to  rife,  juft  before  it  goes  to  the  oven. 
Either  putin  fome  currants  or  carraway-feeds,  and  bake  it  in  a 
quick  oven  Make  it  into  two  cakes.  They  will  take  an  hour 
and  a  half  bakino-. 

D 

To  make  a  butter  cake , 

YOU  tnuft  take  a  difli  of  butter,  and  beat  it  like  cream  with 
your  hands,  tvv«  pounds  of  fine  fugar  well  beat,  three  pounds 

<n  our  well  dried,  and  mix  them  in  with  the  butter,  twenty-four 
eggs,  leave  out  half  the  whites,  and  then  beat  all  together  for  an 
hour.  Juft  as  you  are  going  to  put  it  into  the  oven,  put  in  a 

quarter 


I 
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quarter  of  an  ounce  of  mace,  a  nutmeg  beat,  a  little  fack  or 
brandy,  and  feeds  or  currants,  juft  as  you  pleafe* 

To  make  ginger-bread  cakes, 

T  AKE  three  pounds  of  flour,  one  pound  of  fugar,  one  pound 
of  butter  rubbed  in  very  fine,,  two  ounces  of  ginger  beat  fine, 
a  large  nutmeg  grated  y  then  take  a  pound  of  treacle,  a  quarter 
of  a  pint  of  cream,  make  thpm  warm  together,  and  make  up 
the  bread  ftiff;  roll  it  out,  and  make  it  up  into  thin  cakes,  cut 
them  out  with  a  tea-cup,  or  fmall  glafs,  or  roll  them  round 
like  nuts,  and  bake  them  on  tin  plates  in  a  flack  oven. 

To  make  a  fine  feed  or fa  fir on-  cake, 

YOU  muft:  take  a  quarter  of  a  peck  of  fine  flour,  a  pound 
and  a  half  of  butter,  three  ounces  of  carraway  feeds,  fix  eggs 
beat  well,  a  quarter  of  an  ounce  of  cloves  and  mace  beat  together 
Very  fine,  a  pennyworth  of  cinnamon  beat,  a  pound  of  fugar,  a 
pennyworth  of  rofe-water,  a  pennyworth  of  faffron,  a  pint  and 
a  half  of  yeaft,  and  a  quart  of  milk  ;  mix  it  all  together  lightly 
with  your  hands  thus  :  firft  boil  your  milk  and  butter,  then  fkim 
off  the  butter,  and  mix  with  your  flour,  and  a  little  of  thh 
milk ftir  the  yeaft  into  the  reft  and  ftrain  it,  mix  it  with  the 
flour,  putin  your  feed  and  fpice,  rofe-water,  tincfture  of  faf- 
f ton,  fugar,  ap.d  eggs;  beat  it  all  up  well  with  your  hands 
lightly,  and  bake  it  in  a  hoop  or  pan,  but  be  fure  to  butter  the 
pan  well.  It  will  take  an  hour  and  a  half  in  a  quick  oven.  You 
may  leave  out  the  feed  if  you  chufe  it,  and  I  think  it  rather  bet- 
ter  without  it,  but  that  you  may  do  as  you  like. 

To  make  a  rich  feed- cake ,  called  the  nun's  cake * 

YOU  muft  take  four  pounds  of  the  fin  eft  flour,  and  three 
pounds  of  double-refined  fugar  beaten  and  fifted  j  mix  them 
together  and  dry  them  by  the  fire  till  you  prepare  your  other 
materials.  Take  four  pounds  of  butter,  beat  it  with  your  hand 
til  it  is  foft  like  cream,  then  beat  thirty-five  eggs,  leave  out  fix- 
teen  whites,  ftrain  off  your  eggs  from  the  treads,  and  beat  them 
and  the  butter  together  till  all  appears  like  butter.  Put  in  four  of 
five  fpoonfuls  of  rofe  or  orange  flower- water,  and  beat  again  ; 
then  take  your  flour  and  fugar,  with  fix  ounces  of  carraway- 
feeds,  arid  ftrew  them  in  by  degrees,  beating  it  up  all  the  tirhe 
for  two  hours  together.  You  may  put  in  as  much  tiridlure  of 
cinnamon  or  ambergreafe  as  you  pleafe;  butter  your  hoop;  and 

T  let 
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let  it  (land  three  hours  in  a  moderate  oven.  You  muft  obferve 
always,  in  beating  <5f  butter,  to  do  it  with  a  cool  hand*  and 
beat  it  always  one  way  in  a  deep  earthen  dilb. 


To  make  pepper  cakes , 

TAKE  half  a  gill  of  fack,  half  a  quarter  of  an  ounce  of 
whole  white  pepper,  put  it  in  and  boil  it  together  a  quarter  of 
an  hour,  then  take  the  pepper  out*  and  put  in  as  much  double- 
refined  fugar  as  will  make  it  like  a  pafte,  then  drop  it  in  what 
ihape  you  pleafe  on  plates*  and  let  it  dry  itfelf. 


T o  make  Portugal  cakes, 

MIX  into  a  pound  of  fine  fiour,  a  pound  of  loaf- fugar  beat 
and  lifted,  then  rub  it  into  a  pound  of  pure  fwe©t~butter  till  k 
is  thick  like  grated  white  bread,  then  put  to  it  two  fpoonfuls  of 
rofe water,  two  of  fack*  ten  eggs,,  whip  them  very  well  with  a 
whific,  then  mix  it  into  eight  ounces  of  currants,  mixed  all  well' 
together;  butter  the  tin  pans,  fill  them  but  half  full,  and  bake 
them  ;  if  made  without  currants  they  will  keep  half  a  year;  add4 
a  pound  of  almonds  blanched,  andbeat  with  rofe-  water,  as  above* 
and  leave  out  the  fiour.  Thefe  are  another  fort  and  better » 


To  make  a  pretty  cake . 

TAKE  five  pounds  of  fiour  well  dried,  one  pound  of  fugar, 
half  an  ounce  of  mace,  as  much  nutmeg,  beat  your  fp  ice  .very- 
fine,  mix  the  fugar  and  fpice  in  the  fiour, take  twenty-two  eggs, 
leave  out  fix  whiles,  beat  them,  put  a  pint  of  ale-yea  ft  and 
the  eggs  in  the  Hour,  take  two  pounds  and  a  half  of  ire£h  but* 
ter,  a  pint  and  a  half  of  cream  ;  fet  the  cream  and  butter  over  the 
fire,  till  the  butter  is  merited,  let  it  hand  till  it  is  blood- warm, 
before  you  ptit  it  into  the  fiour  fet  it  an'  hour  by  the  fire  to 
rife,  then  put  in  feven  pounds  of  currants,  which  mu  ft  be 
plumped  in  half  a  pint  of  brandy,  and  three  quarters  of  a  pound 
of  candied  peels.  It  muft  be  an  hour  and  a  quarter  in  the 
oven.  You  mail:  put  two  pounds  of  chopped  raihnsin  the  flour, 
and  a  quarter  of ■>' pint  of  lack.  When  you  put  the  currants  iny 
Bake  it  in  a  hoop. 

To  make  ginger -bread. 

TAKE  three  quarts  of  fine  flour,  two  ounces  of  beaten  gin¬ 
ger,  a  quarter  of  an  ounce  of  nutmeg,  cloves,  and  mace  beat 
fine,  but  moft  of  the  laft;  mix  all  together,  three  quarters  of 
a  pound  of  fine  fugar,  two  pounds  of  treacle,  fet  it  over  the  fate* 
a 
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tut  don’t  let  it  boil  5  three  quarters  of  a  pound  of  butter  melted 
in  the  treacle.,  and  fome  candied  lemon  and  orange-peel  cut 
fine  ;  mis  all  thefe  together  well.  An  hour  will  bake  it  in  a 
quick  oven* 

To  make  little  fine  cakes . 

ONE  pound  of  butter  beaten  to  cream,  a  pound  and  a  quar- 
ter  of  Hour,  a  pound  of  fine  fugar  beat  fine,  a  pound  of  cur¬ 
rants  dean  wafhed  and  picked,  fix  eggs,  two  whites  left  out, 
beat  them  fine,  mix  the  flour,  fugar,  and  eggs  by  degrees  into 
the  batter,  beat  it  all  well  with  both  hands,  either  make  it  into 
little  cakes  or  bake  it  in  one. 

.  ^  Another  fort  of  little  cakes . 

A  POUND  of  Hour,  and  half  a  pound  of  fugar,  beat  half  a 
pound  of  butter  with  your  hand,  and  mix  them  well  together. 
Bake  it  in  little  cakes. 

To  make  drop  hi f cults, 

>  ••  .  .  i.  if  .  .  .  ,  u.  .  d  j  v . .  v 

TAKE  eight  eggs,  and  one  pound  of  double- refined  fugar 
beaten  fine,  twelve  ounces  of  fine  flour  well  dried,  beat  your 
eggs  very  well,  then  put  in  your  fugar  and  beat  it,  and  then' 
your  flour  by  degrees,  beat  it  all  very  well  together  without 
coaling ;  your  oven  muft  be  as  hot  as  for  halfpenny  bread,  then 
flour  fome  Iheets  of  tin,  and  drop  your  bifcuits  of  what  bignefs 
you  pleafe,  put  them  in  the  oven  as  faff  as  you  can,  and  when 
you  fee  them  rife,  watch  them  ;  if  they  begin  to  colour  take 
them  out,  and  put  in  more,  and  if  the  firft  is  not  enough,  put 
them  in  again.  If  they  are  right  done,  they  will  have  a  white 
Ice  on  them.  You  may,  if  you  c’nufe,  put  in  a  few  carraways  y 
when  they  are  all  baked,  put  them  in  the  oven  again  to  dry, 
then  keep  them  in  a  very  dry  place. 

To  make  common  bifcuits . 

BEAT  up  fix  eggs,  with  afpoonfulof  rofe- water  and  a  fpoon- 
ful  of  fack,  then  add  a  pound  of  fine  powdered  fugar,  and  a 
pound  of  flour;  mix  them  into  the  eggs  by  degrees,  and  art 
ounce  of  coriander-feeds,  mix  all  well  together,  thape  them  on 
white  thin  paper,  or  tin  moulds,  in  any  form  you  pleafe.  Beat 
the  white  of  an  egg,  with  a  feather  rub  them  over,  and  duff 
fine  fugar  over  them.  Set  them  in  an  oven  moderately  heafed5 
fill  they  rife  and  come  to  a  good  colour,  take  them  out  $  and 
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when  you  have  done  with  the  oven,  if  you  have  no  ftove  to  dry 
them  in,  put  them  in  the  oven  again,  and  let  them  ffand  all 
night  to  dry* 

To  make  French  btfcuits . 

HAVING  a  pair  of  clean  fcales  ready,  in  one  fcafe  put  three 
new-laid  eggs,  in  the  other  (bale  put  as  mucn  dried  hour,  an 
equal  weight  with  the  eggs,  take  out  the  flour,  and  as  much 
fine  powdered  fugar ;  fir  ft  beat  the  whites  of  the  eggs  up  well 
with  a  whifk  till  they  are  of  a  fine  froth,  then  whip  in  half  an 
ounce  of  candied  lemon-peel  cut  very  thin  and  fine,  and  beat 
well  :  then  by  degrees  whip  in  the  flour  and  fugar,  then  flip  in 
the  yolks,  and  with  a  fpoon  temper  it  well  together,  then  fhape 
vour  bifcuits  on  fine  white  paper  with  your  ipoon,  and  throw 
powdered  fugar  over  them.  Bake  them  in  a  moderate  oven, 
not  too  hot,  giving  them  a  fine  colour  on  the  top.  When  they 
are  baked,  with  a  fine  knife  cut  them  off  from  the  paper,  and 
lay  them  in  boxes  for  ufe. 

T o  make  mackeroons . 

TAKE  a  pound  of  almonds,  let  them  be  fcalded,  blanched,' 
and  thrown  into  cold  wTater,  then  dry  them  in  a  cloth,  and 
pound  them  in  a  mortar,  moiften  them  with  orange-flour  wa¬ 
ter,  or  the  white  of  an  egg,  left  they  turn  to  oil;  afterwards 
take  an  equal  quantity  of  fine  powder  fugar,  with  three  or  four 
whites  of  eggs,  and  a  little  mufk,  beat  all  well  together,  and 
Ihape  them  on  a  wafer  paper  with  a  fpoon  round.  Bake  them 
in  a  gentle  oven  on  tin  plates. 

Tlo  make  Shrewjbury  cakes . 

TAKE  two  pounds  of  flour,  a  pound  of  fugar  finely  fearched? 
mix  them  together  (take  out  a  quarter  of  a  pound  to  roll  them 
in)  takefour  eggs  beat,  four  fpoonfulsof  cream,  and  two  fpoon-' 
fuls  of  rofe-water,  beat  them  well  together, and  mix  them  with 
the  flour  into  a  pafte,  roll  them  into  thin  cakes,  and  bake  them 
in  a  quick  oven. 

T*o  make  madling  cakes . 

V  ’  •"  "  ....  " 

TO  a  quarter  of  a  peck  of  flour  well  dried  at  the  fire,  add 
two  pounds  of  mutton  fuet  tried  and  {trained  clear  off ;  when 
it  is  a  little  cool,  mix  it  well  with  the  flour,  fome  fait,  and  a 

very 
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’rery  little  all-fpice  beat  fine ;  take  half  a  pint  of  good  yeaft,  and 
put  in  half  a  pint  of  water,  ftdr  it  well  together,  ftrain  it,  and 
mix  up  your  flour  into  a  pafte  of  moderate  ftiffnefs.  You  mult 
add  as  much  cold  water  as  will  make  the  pafte  of  a  right  order: 
make  it  into  cakes  about  the  thicknefs  and  bignefs  of  an  oat* 
cake  :  have  ready  fome  currants  clean  wafhed  and  picked,  ftrew 
fome  juft  in  the  middle  of  your  cakes  between  your  dough,  fo 
that  none  can  be  feen  till  the  cake  is  broke.  You  may  leave 
the  currants  out,  if  you  don’t  chufe  them. 

To  make  light  wigs . 

TAKE  a  pound  and  a  half  of  Hour,  and  half  a  pint  of  milk 
made  warm,  mix  thefe  together,  cover  it  up,  and  let  it  lie  by 
the  fire  half  an  hour ;  then  take  half  a  pound  of  fugar,  and  half 
a  pound  of  butter,  then  work  thefe  into  a  pafte  and  make  it  into 
wigs,  with  as  little  flour  as  poflible.  Let  the  oven  be  pretty 
quick,  and  they  will  rife  very  much.  Mind  to  mix  a  quarter 
of  a  pint  of  good  ale  yeaft  in  milk. 

To  make  very  good  wigs » . 

TAKE  a  quarter  of  a  peck  of  the  fincft  flour,  rub  it  into  three 
quarters  of  a  pound  of  frefh  butter  till  it  is  like  grated  bread, 
fomething  more  than  half  a  pound  of  fugar,  half  a  nutmeg, 
half  a  race  of  ginger  grated,  three  eggs,  yolks  and  whites 
beat  very  well,  and  put  to  them  half  a  pint  of  thick  ale  yeaft, 
three  or  four  fpoonfuls  of  lack,  make  a  hole  in  the  flour,  and 
pour  in  your  yeaft:  and  eggs,  as  much  milk,  juft  warm,  as  will 
make  it  into  a  light  pafte.  Let  it  ftand  before  the  fire  to  rife 
half  an  hour,  then  make  it  into  a  dozen  and  a  half  of  wigs,waf!i 
them  over  with  egg  juft  as  they  go  into  the  oven*  A  quick 
oven  and  half  an  hour  will  bake  them* 

i  \  , 

To  make  buns . 

TAKE  two  pounds  of  fine  flour,  a  pint  of  good  ale  yeaft, 
put  a  little  fack  in  the  yeaft,  and  three  eggs  beaten,  knead  all 
thefe  together  with  a  little  warm  milk,  a  little  nutmeg,  and  a 
little  fait ;  and  lay  it  before  the  Are  till  it  rifes  very  light*  then 
knead  in  a  pound  of  frefh  butter,  a  pound  of  rough  carraway- 
comftts,  2nd  bake  them  in  a  quick  oven,  in  what  fhape  you 
pleafe,  on  floured  paper. 
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<£o  make  little  plumb  cakes . 
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* '  TAKE  two  pounds  of  Hour  dried  in  the  oven,  or  at  a  ^  ? 

£re  and  half  a  pound  of  fugar  finely  powdered,  four  yolks  of 
eggs,’  two  whites,  half  a  pound  of  butter1  wafhed  with  rdfe- 
water,  fix  fpoonfuls  of  cream  warmed,  a  pound  and  a  half  of 
rnrrants  unwaftmk  but  picked  and  rubbed  very  clean  in  acloth  j 
Sx “all  well  together,  then  make  them  up  into  cakes,  bake 
them  in  an  oVen  almoft  as  hot  as  for  a  manchet,  and  let  them 
Hand  half  an  hour  till  they  are  coloured  on  both  fides,then  take 
down 'the  oven-lid,  and  let  them  {land  to  foak.  You  muft  rub 
the  butter  into  the  Hour  very  well,  then  the  egg  and'  creamj, 

•  and  then  the  currants.  '• 
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Of  cbeefe-cabesj  creams,  jellies,  whip-fylla* 

*  ,bubs,  &c.  /  v* 

•  A  v  '  '  \  t 

T o  make  fine  cheefe cakes* 

TTAICE  a  pint  of  cream,  warm  it,  and  put  to  it  five  quarts  of 
milk  warm  from  the  cow,  then  put  runnet  to  it,  and  juft  give  it 
a  ftir  about  j  and  when  it  is  come,  put  the  curd  in  a  linen0* 
hag  or  cloth,  let  it  drain  well  away  from  the  whey,  but  do 
not  fqueeze  it  much  ;  then  put  it  in  a  mortar,  and  break  the 
Curd  as  fine  as  butter,  then  put  to  your  curd  half  a  pound  of  fweet 
almonds  blanched  and  beat  exceeding  fine,  and  half  a  pound  or 
mackeroons  beat  very  fine*  If  you  Have  no  mackroons,  ge£ 
Naples  bifeuits,  then  add  to  it  the  yolks  of  nine  eggs  beaten,  a 
whole  nutmeg  grated,  two  perfumed  plumbs, diffolved  in  rofe  or 
orange-flower  water,  half  a  pound  of  fine  fugar;  mix  ail  well 
together,  then  melt  a  pound  and  a  quarter  of  butter,  and  ftir  ii 
well  in  it,  and  half  a  pound  of  currants  plumped,  to  let  Hand  to 
cool  till  you  ufe  it,  then  make  your  puff  pafte  thus:  take  a  pound 
bf  fine  Hour,  wet  it  with  cold  water,  roll  it  out,  put  into  it  by 
degrees  a  pound  of  frefh  butter,  and  fbake  a  little  flour  on  each, 
fcoat  as  you  roll  it.  Make  it  juft  as  you  ufe  ito 
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You  may  leave  out  the  currants  for  change,  nor  need  you  put 
in  the  perfumed  plumbs,  if  your  diflike  them  ;  and  for  variety, 
when  you  make  them  ofmackeroons,  put  in  as  much  tisuSfure  of 
fiaffron  as  will  give  them  a  high  colour,  but  no  currants.  This 
we  call  faffron  cheefecakes;  the  fther  without  currants,  almond 
cheefecakes;  with  currants, fine  cheefecakes;  with  mackeroonsj, 
mackeroon  cheefecakes. 

* 

T 0  make  lemon  cheefecakes* 

TAKE  the  peel  of  two  large  lemon?,  boil  it  very  tender,  then 
pound  it  well  in  a  mortar.,  with  a  quarter  of  a  pound  or  more  of 
loaf  fugar,  the  yolks  of  fix  eggs,  and  half  a  pound  of  frefb 
butter ;  pound  and  mix  all  well  together,  lay  a  puff-pafte  in 
your  pattv-pens,  fill  them  balffifll,  and  bake  them.  Orange 
cheefecakes  are  done  the  fame  way,  only  you  boil  the  peel  it* 
two  or  three  waters*  to  take  out  the  bitiernefs. 

A  fecond  fort  of  lemon  cheefecakes . 

TAKE  two  large  lemons*  grate  off  the  peel  of  both,  and 
fqueeze  out  the  juice  of  one,  and  add  to  it  half  a  pound  of 
double-refined  fugar,  twelve  yolks  of  eggs,  eight  Whites  well 
beaten,  then  melt  half  a  pound  of  butter,  in  four  or  five  fpoon* 
.fuls  of  cream,  then  ffir  it  all  together,  and  fet  o.ver  the  fire, 
ftirring  it  till  it  begins  to  be  pretty  thick  ;  then  take  it  off,  and 
when  it  Is  cold,  fill  your  patty-pans  little  more  than  half  full. 
Put  a  pafte  very  thin  at  the  bottom  of  your  patty-pans®  Half 
an  hour,  with  a  quick  oven,  will  bake  them. 

0  make  almond  cheefecakes . 

TAKEJialf  a  pound  of  Jordan  almonds,  and  lay  them  in 
cold  water  all  night,  the  next  morning  blanch  them  into  cold 
water,  then  take  them  out,  and  dry  them  in  a  clean  cloth,  beat 
them  very  fine  in  a  little  orange-flower  water,  then  take  fix  eggs? 
leave  out  four  whites,  beat  them  and  ftrain  them,  then  half  a 
pound  of  white  fugar,  with  a  little  beaten  mace ;  beat  them 
well  together  in  a  marble  mortar,  take  ten  ounces  of  good  frefff 
butter,  melt  it,  a  little  grated  lemon- peel,  and  put  them  in  the 
mortar  with  the  other  ingredients ;  mix  all  well  together^  and 
fill  your  patty-pans. 

f  v 
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T o  make  fairy  butter , 

TAKE  the  yolks  of  two  harcj  eggs,  and  beat  them  In  a 
marble  mortar,  with  a  large  jpoonful  of  orange-flower  water, 
and  two  tea  fpoonfuls  of  fine  fugar  beat  to  powder,  beat  thif 
all  together  till  it  is  a  fine  pafte,  then  mix  it  up  wirh  about  as 
much  frtfli  butter  out  of  the  churn,  and  force  it  through  a  fine 
flrainer  full  of  little  boles  into  a  plate.  This  is  a  pretty  thing 
to  fet  off  a  table  at  fupper. 

To  make  almond  cufiards. 

TAKE  a  pint  of  cream,  blanch  and  beat  a  quarter  of  a  pound 
©f  almonds  fine,  with  two  fpoonfuls  of  rofe-water.  Sweeten  it 
to  your  palate;  beat  up  the  yolks  of  four  eggs,  ftir  all  together 
one  way  over  the  fire  till  it  is  thick,  then  pour  it  out  info°cups. 
£)r  you  may  bake  it  in  little  china  cups. 


’To  make  baked  cufiards . 

ONE  pint  of  cream  boiled  with  mace  and  cinnamon  ;  wheti 
cold  take  four  eggs,  two  whites  left  out,  a  little  rofe  and  orange- 
flower  water  and  fack,  nutmeg  and  fugar  to  your  palate  ;  mix 
them  well  together,  and  bake  them  in  china  cups. 

To  make  plain  cufiards , 

TAKE  a  quart,  of  new  milk,  fweeten  it  to  your  fafte,  grate 
in  a  little  nutmeg,  beat  up  eight  eggs,  leave  out  half  the  whites, 
beat  them  up  well,  ftir  them  into  the  milk,  and  bake  it  in 
chma  bafons,  or  put  them  in  a  deep  china  difh;  have  a  kettle 
of  water  boiling,  fet  the  cup  in,  let  the  water  come  above  half 
way,  but  don  t  let  it  boil  too  faft  for  tear  of  its  getting  into  the 

cups.  You  may  add  a  little  rofe-water. 


To  'make  orange  butter . 

TAKE  the  yolks  of  ten  eggs  beat  very  well,  half  a  pint  o 
Khenifh,  fix  ounces  of  fugar,  and  the  juice  of  three  fwee< 
©ranges ;  fet  thegi  over  a  gentle  fire,  ftirring  them  one  way  til 

,s  thT  WT  «ke  it  off,  flir  in  a  piece  of  butter  « 
big  as  a  largg  walnut.  r  .  .  .  .  «uu  ^ 
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To  make  fteeple  cream. 

l  AKE  five  ounces  of  hartfhorn,  and  two  ounces  of  ivory* 
and  put  them  in  a  flone  bottle,  fill  it  up  with  fair  water  to  the 
neck,  put  in  a  fmall  quantity  of  gum  arabick,  and  gum  dra¬ 
gon  ;  then  tie  up  the  bottle  very  clofe,  and  fet  it  into  a  pot  of 
water,  with  hay  at  the  bottom.  Let  it  ftand  fix  hours,  then 
take  it  out,  and  let  it  ftand  an  hour  before  you  open  it,  left  it 
fy  in  your  face;  then  ftrain  it,  and  it  will  be  a  ftrong  jelly* 
then  take  a  pound  of  blanched  almonds,  beat  them  very  fine, 
mix  it  with  a  pint  of  thick  cream,  and  let  it  ftand  a  little  ;  then 
ftrain  it  out,  and  mix  it  with  a  pound  of  jelly,  fet  it  over  the  fire 
till  it  is  fcalding  hot,  fweeten  it  to  your  tafte  with  double  refined 
fugar,  then  take  it  off,  put  in  a  little  amber,  and  pour  it  into 
fmall  high-gallipots,  like  a  fugar-loaf  at  top  ;  when  it  is  cold, 
turn  them,  and  lay  cold  whipt-cream  about  them  in  heaps.  Be 
fure  it  does  not  boil  when  the  cream  is  in. 

Lemon  cream . 

TAKE  five  large  lemons,  pare  them  as  thin  as  poiiible, 
fteep  them  all  night  in  twenty  fpoonfuls  of  fpring-water,  with, 
the  juice  of  the  lemons,  then  ftrain  it  through  a  jelly-bag  into 
a  fiver  fauce-pan,  if  you  have  one,  the  whites  of  fix  eggs  beat 
well,  ten  ounces  of  double  refined  fugar,  fet  it  over  a  very  flow 
charcoal  fire,  ftir  all  the  time  one  way,  fkim  it,  and  when 

it  is^  as  hot  as  you  ean  bear  your  fingers  in,  pour  it  into 
glafles. 

A  fecond  lemon  cream. 

the  juice  of  four  large  lemons,  half  a  pint  of  water, 
a  pound  of  double-refined  fugar  beaten  fine,  the  whites  of  feven 
eggs,  and  the  yolk  of  one  beaten  very  well,  mix  all  together, 
itrairi  it,  and  fet  it  on  a  gentle  fire,  ftirring  it  all  the  while, 
and  fcum  it  clean,  put  into  it  the  peel  of  one  lemon,  when  it  is 
very  hot,  but  don  t  boil,  take  out  the  lemon-peel,  and  pour  it 
into  china  di flies.  You  muff  obferve  to  keep  it  (tinting  one  way 
the  time  it  is  over  the  firea 
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Jelly  of  cream , 

TAKE  four  ounces  of  ba.rtftiorn,  put  it  on  in  three  pints  of 
tvater,  let  it  boil  till  it  is  a  ftiff  jelly,  which  you  will  know 
by  taking  a  little  in  aipoon  to  cool  ;  then  ftrain  it  off,  and  add 
to  it  half  a  pint  of  cream,  two  fpoonfuis  of  rofe- water,  two 
fpoonfuis  of  fack,  and  fweeten  it  to  your  taffe  ;  then  give  it  a 
gentle  boil,  but  keep  ftirying  it  all  the  time,  or  it.  will  curdle ; 
then  take  at  off,  and  ftir  it  till  it  is  cold  ;  then  put  it  into  broad 
bottom  cups,  let  them  Hand  all  night,  and  turn  them  out  into 
a  difh  ;  take  half  a  pint  of  cream,  two  fpoonfuis  of  rofe-water, 
and' as  much  fack,  fweeten  it  to  your  palate,  and  pour  over 
them, 

T ! o  make  orange  cream , 

TAJCE  a  pint  of  juice  of  Seville  oranges,  and  put  to  it  th® 
yolks  of  fix  eggs,  the  whites  of  but  four,  beat  the  eggs  very 
well,  and  ftrain  them  and  the  juice  together;  add  to  it  a  pound 
Of  double-refined  fugar,  beaten  and  fifted  ;  fet  all  thefe  toge¬ 
ther  on  a  foft  fire,  and  put  the  peel  of  half  an  orange  to  it, 
keep  it  ftirring  all  the  while  one  way.  When  it  is  aim  oft  ready 
to  boil,  takeout  the  orange-peel,  and  pour  out  jthe  cfeam  into 

glares,  or  china  difhes. 

>_ 

To  make  go  of e  berry  cream 

TAKE  two  quarts  of  goofeberries,  put  to  them  as  much 
water  as  will  cover  them,  feald  them,  and  then  run  them  thro* 
a  fxeve  with  a  fpoon  :  to  a  quart  of  the  pulp  you  muff  have 
fix  eggs  well  beaten  ;  and  when  the  pulp  is  hot,  put  in  an 
ounce  of  frefh  butter,  fweeten  it  to  your  tafte,  put  in  your  eggs, 
and  ftir  them  over  a  gentle  fire  till  they  grow  thick,  then  fet  sfc 
by  ;  and  when  it  is  almoft  cold,  put  into  it  two  fpoonfuis  of 
juice  of  fpinacb,  and  a  fpoonful  of  orange-flower  water  or  fack ; 
ftir  it  well  together,  and  put  it  into  your  bafom  When  it  i$ 
cold,  ferve  it  to  the  table. 

To  make  barley  cream, 

TAKE  a  fmall  quantity  of  pearl-barley,  boil  it  in  milk 
and  water  till  it  is  tender,  then  ftrain  the  liquor  from 
it,  put  your  barley  into  a  quart  of  cream,  and  let  it  boil  a 
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little,  then  take  the  whites  of  five  eggs  and  the  yolk  of  one, 
beaten  with  a  fpoonful  of  fine  flour,  and  two  fpoonfuls  ojf 
orange-flower  water  ;  then  take  the  cream  off  the  fire,  and  mix 
in  the  eggs  by  degrees,  and  fet  it  over  the  fire  again  to  thicken,, 
Bweeten  to  your  tade,  pour  it  into  bafons,  and  when  it  is  colt} 
fe'rve  it  up. 

To  make  blanched  cream . 

T AKE  a  quart  of  the  thickeft  fweet  cream  you  can  get,  fea- 
fon  it  with  fine  fugar  and  orange-flower  water  and  boil  it;  then 
Beat  the  whites  of  twenty  eggs,  with  a  little  cold  cream,  take  out 
the-treddles,  which  you  muff  do  by  draining  it  after  it  is  beat, 
and  when  the  cream  is  on  the  fire  and  boils,  pour  in  your  eggs", 
ftirring  it. all  the  time  one  way  till  it  comes  to  a  thick  curd,  then 
take  it  up  and  pafs  through  a  hair-fieve,  then  beat  it  very  wel] 
'with  a  fpoon  tillcoid,  and  put  it  into  difhes  for  ufe. 

To  make  almond  cream . 

TAKE  a  quart  of  cream,  boil  it  with  a  nutmeg  grated, 
a  blade  or  two  of  mace,  a  bit  of  lemon-peel,  and  fweeten  to 
your  tade  :  then  blanch  a  quarter  of  a  pound  of  almonds,  beat 
them  very  fine,  with  a  fpoonful  of  rdfe  or  orange-flower  water, 
take  tfie  whites  of  nine  eggs  well  beat,  and  drain  them  to  your 
almonds,  beat  them  together,  rub  very  well  through  a  coarfe 
hair-fieve  ;  mix  all  together  with  your  cream,  fet  it  on  the  fire, 
dir  it  all  one  way  all  the  time  till  it  boils,  pour  it  into  your  cup$ 
pr  difhes,  and  when  it  is  cold  ferve  it  up. 

t;  • ;  v  %  T  .  *  fr'  *  '  *  >  ’*  *  -  -  .  ‘ 

T o  make  a  fine  cream . 

TAKE  a  pint  of  cream,  fweeten  it  to  your  palate,  grate  a 
little  nutmeg,  put  in  a  fpoonful  of  orange-flower  water  and 
jofe  water,  and  two  fpoonfuls  of  fack,  beat  u.p  four  eggs,  but 
two  whites ;  dir  it  all  together  one  way  over  the  fire  till  it  is 
thick,  have  cups  readys  and  pour  it  in. 

t  >  ?  cl  -.V-  “■  =  ‘  " 
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To  make  ratafia  cream . 

TAKE  fix  large  laurel  leaves,  boil  them  in  a  quart  of  thick 
cream  :  when  it  is  boiled  throw  away  the  leaves,  beat  the  yolks 
of  five  eggs  with  a  little  cold  cream,  and  fugar  to  your  tade, 
then  thicken  the  cream  with  your  eggs,  fet  it  over  the  fire  again, 
but  don’t  let  it  boil,  keep  it  dirrjng  all  the  while  one  way,  and 
pour  it  into  china  didies;  when  it  is  cold  it  is  fit  for  ufe. 

:  ■  '  '  1  •  '  To 
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to  make  whip  cream .  •  ■ 

TAKE  a  quart  of  thick  cream,  and  the  whites  of  eight  eggs 
jbeat  Well,  with  half  a  pint  of  fack  ;  mix  it  together,  and 
fweeten  it  to  your  tafte  wkh  double-refined  fugar.  You  may 
perfume  it,  if  you  pleafe,  with  a  little  mufk  or  ambergreafe  tied 
in  a  rag,  and  ifeeped  a  little  in  the  cream,  whip  it  up  with  % 
whifk,  and  fome  lemon-peel  tied  in  the  middle  of  the  whifk  ; 
take  the  troth  with  a  fpoon,  and  lay  it  in  your  glafles  or  ba~ 
This  does  well  over  a  fine  tart. 


to  make  whip  fyllahubs . 

TAKE  a  quart  of  thick  cream,  and  half  a  pint  of  fack,  the 
juice  of  two  Seville  oranges  or  lemons,  grate  in  the  peel  of  two 
lemons,  half  a  pound  of  double  refined  fugar,  pour  it  into  a 
broad  earthen  pan,  and  whifk  it  well  ;  but  firft  fweeten  fome 
red  wine  or  fack,  and  fill  your  glaftes  as  full  as  you  chufe ,  then 
as  the  froth  rifes  take  it  off'  with  a  fpoon,  and  lay  it  carefully 
into  your  glaftes  till  they  are  as  full  as  they  will  hold.  Don’t 
make  thefe  long  before  you  ufe  them.  Many  ufe  cyder  fweeten- 
ed,  or  any  wine  you  pleafe,  or  lemon,  or  orange  whey  made 
thus;  fqueeze  the  juice  of  a  lemon  or  orange  into  a  quarter  of 
a  pint  of  milk,  when  the  curd  is  hard,  pour  the  whey  clear  off, 
and  fweeten  it  to  your  palate.  You  may  colour  fome  with  the 
juice  of  fpinach,  fome  with  faffron,  and  fome  with  cochineal, 
juft  as  you  fancy. 

to  make  everlafting  fyllahubs .  ^  * 

T AKE  five  half  pints  of  thick  dream,  half  a  pint  of  Rbenifh* 
half  a  pint  of  Jack,  and  the  juice  of  two  large  Seville  oranges  ; 
grate  in  juft  the  yellow  rind  of  three  lemons,  and  a  pound  of 
double-refined  fugar  well  beat  and  fifted;  mix  all  together  with 
a  fpoon ful  of  orange  flower  water  ;  beat  it  well  together  with 
a  whifk  half  an  hour,  then  with  a  fpoon  fill  your  glaftes.  Thefe 
will  keep  above  a  week,  and  is  better  made  the  day  b-efore.j  The 
beft :  way  to  whip  fyllabub  is,  have  a  fine  large  chocolate  mil!,, 
which  you  muft:  keep  on  purpofe,  and  a  large  deep  bowl  to  mill 
tnem  in.  It  is  both  quicker  done,  and  the  froth  ftronger.  For  the 
thin  that  is  left  at  the  bottom,  have  ready  fome  calf’s  foot  jelly 
boiled  and  clarified,  there  muft  be  nothing  but  the  calf’s  foot 
boiled  to  a  hard  jelly  :  when  cold,  take  off  the  fat,  clear  it  with 
the  whites  of  eggs,  run  it  through  a  flannel  bag,  and  mix  it 
with  the  clear,  which  you  faved  of  the  fyllahubs.  Sweeten  it  to 
y our  and  give  it  a  boil ;  then  pour  it  into  bafons,  or  what 

you  pleale.  ■  When  cold,  turn  it  out,  and  it  is  a  fine  flummery., 
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.  •  '  To  make  a  trifle* 

COVER  the  bottom  of  your  difh  or  bow]  with  Naples  bifouits 
broke  in  pieces,  mackeroons  broke  in  halves,  and  ratafia  cakes. 
Juft  wet  them  all  through  with  fack,  then  make  a  good  boiled 
euftard  not  too  thick,  and  when  cold  pour  it  over  it,  then  put 
a  fyllabub  over  that.  You  may  garnifti  it  with  ratafia  cakes* 
currant  jelly,  and  flowers. 

To  make  bar tjh or n  jelly. 

BOIL  half  a  pound  of  hartfhorn  in  three  quarts  of  water  over 
a  gentle  fire,  till  it  becomes  a  jelly.  If  you  take  out  a  little  to 
cools  and  it  hangs  on  the  fpoon,  it  is  enough.  Strain  it  while 
it  is  hot,  put  it  in  a  well-tinned  fauce-pan,  put  to  it  a  pint  of 
Bhenifh  wine,  and  a  quarter  of  a  pound  of  loaf-fugar ;  beat  the 
whites  of  four  eggs  or  more  to  a  froth,  ftir  it  all  together  that 
the  whites  mix  well  with  the  jelly, and  pour  it  in,  as  ff  you  were 
cooling  it.  Let  it  boil  for  two  or  three  minutes,  then  put  in  the 
juice  of  three  or  four  lemons;  let  it  boil  a  minute  or  two  longer. 
When  it  is  finely  curdled,  and  of  a  pure  white  colour,  have 
ready  a  fwan-fkin  jelly  bag  over  a  china  bafon,  pour  in  your  jelly, 
and  pour  back  again  till  it  is  as  clear  as  rock  water;  then  fee  a 
very  clean  china  bafon  under,  have  your  glaiTes  as  clean  as  pof- 
a^d  with  a  clean  fpoon  fill  your  glaiTes.  Have  ready  fome 
thin  rind  of  the  lemons,  and  when  you  have  filled  half  your 
glades  throw  your  peel  into  the  bafon  ;  and  when  the  jelly  is  all 
run  out  of  the  bag,  with  a  clean  fpoon  fill  the  reft  of  the  glades, 
and  they  will  look  of  a  fine  amber  colour.  Now  in  putting  in 
the  ingredients  there  is  no  certain  rule.  You  muft  put  in  lemon 
and  fugar  to  your  palate.  Mod:  people  love  tbepi  fweet ;  and 
indeed  they  are  good  for  nothing  unlefs  they  are. 

To  make  ribband  jelly. 

,  TAKE  out  the  great  bones  of  four  calves  feet,  put  the  feet 
into  a  pot  with  ten  quarts  of  water,  three  ounces  of  hartfhorn 
three  ounces  of  ifinglafs,  a  nutmeg  quartered,  and  four  blades 
of  mace;  then  boil  this  till  it  comes  to  two  quarts,  drain  it 
through  a  flannel  bag,  let  it  ftand  twenty- four  hours,  then  ferape 
cd  all  the  fat  from  the  top  very  clean,  then  dice  it,  put  to  it 
the  whites  of  fix  eggs  beaten  to  a  froth,  boil  it  a  little,  and 
dram  n  through  a  flannel  bag,  then  run  the  jelly  into  little 
igh  gLdes,  run  every  colour  as  thick  as  your  finger,  one  co-» 
lour  muft  be  thorough  cold  before  you  put  another  on,  and  that 

you 
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you  puton  muft  not  be  but  blood-warm, for  fear  it  mix  together. 
You  muft  colour  red  with  cochineal,  green  with  fpinach,  yet** 
law  with  faffion,  blue  with  fyrup  of  violets,  white  with  thick 
cream,  and  fometimes  the  jelly  by  itfeif.  You  may  add  orange 
flower  water;  or  wine  and  fugar,  and  lemon,  if  you  pleale  3 
but  this  is  all  fancy. 


fto  make  calves  feet  jelly » 

BOIL  two  calves  feet  in  a  gallon  of  water  till  it  comes  to  3 
quart,  then  ftrain  it,  let  it  Hand  till  cold,  fkim  off  all  the  fat 
clean,  and  take  the  jelly  up  clean,  If  there  is  any  fettling  m  the 
bottom,  leave  it ;  put  the  jelly  into  a  fauce-pan,  with  a  pint  of 
mountain  wine,  half  a  pound  of  loaf- fugar,  the  juice  or  four 
large  lemons,  beat  up  fix  or  eight  whites  of  eggs  with  a  wifk, 
then  put  them  into  a  lattce-pan,  and  ftir  all  together  well  till  i£ 
boils.  Let  it  boil  a  few  minutes.  Have  ready  a  large  flannel 
ba?,  pour  it  in,  it  will  run  through  quick,  pour  it  in  again  till 
it  runs  clear,  then  have  ready  a  large  china  bafon,  with  tne 
lemon-peels  cut  as  thin  as  pofiibie,  let  the  jelly  run  into  that 
bafon;  and  the  peels  both  give  it  a  fine  amber  colour,  and  aha 
a  flavour  ;  with  a  clean  filver  fpoon  till  your  glades. 


T 0  make  entrant  jelly i 

STRIP  the  currants  from  the  ftalks,  put  them  in  a  done  jar, 
flop  it  clofe,  fet  it  in  a  kettle  of  boiling  water  half  wav  thejar^ 
Jet  it  boil  half  an  hour,  take  it  out  and  ftrain  the  juice  through 
a  coarfe  hair-fieve  ;  to  a  pint  of  juice  put  a  pound  offugar,  let 
it  over  a  fine  quick  clear  fire  in  your  preserving  pan  or  hell-  metal 
fkillet ;  keepftirring  it  all  the  time  till  the  fugar  is  melted,  then 
fkim  the  feum  off  as  faff  as  it  riles.  When  your  jelly  is.  very 
clear  and  fine,  pour  it  into  gallipots  ;  when  cold  cut  white  pa¬ 
per  juft  the  bignefs  of  the  top  of  the  pot  and  lay  on  the  jellyy 
dip  thofe  papers  in  brandy,  then  cover  the  top  clofe  with  white 
paper  and  prick  it  full  of  holes  ;  fet  it  in  a  dry  place,  put  feme 
into  glaffes,  and  paper  them. 

TV  make  rajherry  giant* 

TAKE  a  pint  of  this  currant  jelly  and  a  quart  of  rafberrles® 
feruife  them  well  together,  fet  them  over- a  flow  fire,  keeping 
them  ftirring  all  the  time  till  it  boils.  Let  it  boil  five  or  fix 
minutes,  pour  it  into  vour  gallipots,  paper  as  you  do  the  cur- 
rant  jelly,  and  keep  it  for  ufe.  They  will  keep  for  two  or  three 
years,  and  have  the  full  flavour  of  the  rafberry. 
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To  make  hartjhorn  flummery, 

_  SOIL  half  a  pound  of  the  {havings  of  hartfhorn  in  thrcb 
pints  of  water  till  it  comes  to  a  pint,,  then  flrain  it  through  a  fieve 
into  a  bafon,  and  fet  k  by  to  cool ;  then  fet  it  over  the  fire,  let 
it  juft  melt,  and  put  to  it  half  a  pint  of  thick  cream,  fcalded  and 
giown  cold  again,  a  quarter  of  a  pint  of  white  wine,  and  two 
fpoonfuls  of  orange-flour  water  j  fwee  ten  it  with  fugar,  and  beat 
k  for  an  hour  and  a  half,  or  it  will  not  mix  well,  nor  look  well  y 
dip  your  cups  in  water  before  you  put  in  the  flummery,  or  elfe 
it  will  net  turn  out  well.  It  is  beft  when  it  ftands  a  day  or  two 
before  you  turn  it  out.  When  you  ferve  it  up,  turn  it  out  of 
the  cups,  and  ftick  blanched  almonds  cut  in  long  narrow  bits  on 
the  top.  You  may  eat  them  either  with  wine  or  cream. 

A  fecond  way  to  make  hartjhorn  flummery < 

*T  ArCE  three  ounces  of  hartfhorn,  and  put  to  it  two  quarters 
of  fpring- water,  let  it  fimmer  over  the  fire  fix  or  feven  hours- 
tiil  half  the  water  is  confumed,  or  elfe  put  it  in  a  jug,  and  fet  it 
in  the  oven  with  houfhould  bread,  then  flrain  it  through  afievs 
and  beat  half  a  pound  of  almonds  very  fine,  with  fome  orange 
4xOv/er  water  in  the  beating  ;  when  they  are  beat,  mix  a  little  of 
your  jelly  with  it  and  fome  fine  fugar;  flrain  it  out  and  mix  it 
with  your  other  jelly,  ffir  it  together  till  it  is  little  more  than 
blood-warm  then  pour  it  into  half  pint  batons  erdifhes  for  the 
purpofe,  and  fill  them  but  half  full.  When  you  ufe  them,  turn' 
them  out  of  the  difh  as  you  do  flummery,  if  it  does  not  come 
out  clean,  let  your  bafon  a  minute  or  two  in  warm  water.  You 
may  ftick  almonds  in  or  not,  juft'  as  you  pleafe.  Eat  it  with 
wine  and  fugar.  Or  make  yourjelly  this  way  :  putfix  ounces  of 
hartihorn  in  a  glazed  jug  with  a  long  neck,  and  put  to  it  three 
pints  of  foft  water,  cover  the  top  of  the  jug  clofe,  and  put  a 
weight  on  it  to  keep  it  fteady ;  fet  it  in  a  pot  or  kettle  of  water 
twenty-four  hours,  let  it  not  boil,  but  be  fcalding  hot.  rhea' 
itrain  it  out  and  make  yourjelly. 

To  make  oatmeal  flummery , 

Get  fome  oatmeal,  put  it  into  a  broad  deep  pan,  then  cover  - 
it  with  water,  ftir  it  together,  and  let  it  ffand  twelve  hours* 
then  pour  off  that  water  clear,  and  put  on  a  good  deal  of  frefli 
water,  ihift  it  again  in  twelve  hours,  and  foon  in  twelve  more  ; 
Chen  pour  off  the  water  clear*,  and  firain  the  oatmeal  through  a 

coarfe 
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coarfe  hair  fieve,  and  pour  it  into  a  fauce-pan,  keeping  it  ftirring 
all  the  time  with  a  flick  till  it  boils  and  is  very  thick  3  then  pour 
it  into  difhes  3  when  cold  turn  it  into  plates,  and  eat  it  with  what 
you  pleafe,  either  wine  and  fugar,  or  beer  and  fugar,  or  milk. 
It  eats  very  pretty  with  cyder  and  fugar. 

You  mull  obferve  to  put  a  great  deal  of  water  to  the  oatmeal 
and  when  you  pour  off  the  laft  water,  pour  on  juft  enough  fr-efh 
as  to  {lain  the  oatmeal  well.  Some  let  it  ftand  forty-eight  hours 
fome  three  days,1  fhifting  the  water  every  twelve  hours  ;  but 
that  is  as  you  love  it  for  fweetnefs  or  tartnefs.  Gruts  once  cut 
does  better  than  oatmeah  Mind  to  ftir  it  together  when  you 
put  in  frefh  water. 

T 0  make  a  fine  fyllahuh  from  the  cow . 

‘  1  '  /  '  ■  / 1 

MAKE  your  fyllabub  of  either  cyder  or  wine,  fweeten  it 
pretty  fweet  and  grate  nutmeg  in,  then  milk  the  milk  into  the 
liquor  ;  when  this  is  done4  pour  over  the  top  half  a  pint  or  a 
pint  of  cream,  according  to  the  quantity  of  fyllabub  you  make* 

You  may  make  this  fyllabub  at  home,  only  have  new  milk  5 
make  it  as  hot  as  milk  from  the  cow,  and  out  of  a  tea-pot,  or 
any  fuch  thing,  pour  it  in,  holding  your  hand  very  high. 


To  make  a  hedge- hog. 

TAKE  two  pounds  of  blanched  almonds,  beat  them  well  in 
a  mortar,  with  a  little  canary  and  orange-flower  water,  to  keep 
them  from  oiling.  Make  them  into  ftiff  pafte  then  beat  in  the 
yolks  of  twelve  eggs,  leave  out  five  of  the  whites,  put  to  it  a 
pint  of  cream,  fweetened  with  fugar,  put  in  half  a  pound  of 
sweet  butter  melted,  fet  it  on  a  furnace  or  flow  fire,  and  keep  it 
conftantly  flirting,  till  it  is  ftiff  enough  to  be  made  in  the  form 
of  a  hedge-hog  ;  then  flick  it  full  of  blanched  almonds,  flu  and 
fluck  up  like  the briftles of  a  hedge-hog,  then  put  it  intc  a  d  1  ill 
take  a  pint  of  cream  and  the  yolks  of  four  eggs  beat  up*  fweetened 
with  fugar  to  your  palate.  Stir  them  together  over  a  flow  fire 
till  it  is  quite  hot,  then  pour  it  round  the  hedge-hog  in  a  difh, 
and  let  it  ftand  till  it  is  cold,  and  ferveit  up.  Or  a  rich  calf’s 
foot  jelly  made  clear  and  good,  and  pour  it  into  the  difh  round 
the  hedge-hog  3  and  when  it  is  cold,  it  looks  pretty,  and  makes 
a- pretty  diill ;  or  it  looks  pretty  in  the  middle  of  a  table  for 
fupper.  J'"  ’’  .  j J;  t\ 
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To  make  French  flummery, 

YOU  muft  take  a  q  uarc  of  cream  and  half  an  outlet  of  ifin-*- 
glafs,  beat  it  fine,  and  ftir  in  into  the  cream,.  Let  it  boil  fo'ftly 
over  a  flow  fire  a  quarter  of  an  hour,  keep  it  ftirring  all  the 
time  j  then  take  it  off  the  fire,  fweeten  it  to  your  palate,  and 
put  inafpoonful  ofrofe-water  and  a  fpoonful  of  orange -flower 
water;  it  rain  it  and  pour  it  into  a  glafs  or  bafon,  or  juft  what 
you  pleafe,  and  when  it  is  cold  turn  it  out-  It  makes  a  fine  fide* 
difti.  You  may  eat  it  with  cream,  wine,  or  what  you  pleafe. 
Lay  round  it  baked  pears.  It  both  looks  very  pretty,  and  eats 
fine. 

A  buttered  tort - 

TAlvE  eight  or  ten  large  codlings,  and  feald  them,  when 
cold  fkin  them,  take  the  pulp  and  beat  it  as  fine  as  you  can 
with  a  filver  fpoon,  then  mix  in  the  yolks  of  fix  eggs  and  the 
whites  of  four  beat  all  well  together,  a  Seville  orange,  fqtteeze 
in  the  juice,  and  (bred  the  rind  as  fine  as  poflible,  with  fome 
grated  nutmeg  and  lugar  to  your  tafte ;  melt  fome  fine  frefh  but¬ 
ter,  and  beat  up  with  it  according  as  it  wants,  till  is  it  all  like 
a  fine  thick  cream,  and  then  make  a  fine  pufF-pafle,  have  a 
targe,  tin-patty  that  will  juft  hold  it,  cover  the  patty  with  the 
pafte,  and  pour  in  the  ingredients.  Don’t  put  any  cover  on, 
bake  it  in  a  quarter  of  an  hour,  then  flip  it  out  of  the  patty  on 
a  dilh,  and  throw  fine  fugar  well  beat  all  over  it.  It  is  a  very- 
pretty  fide-difh  for  a  fecond  courfe.  You  may  make  this  of  any 
large  apples  you  pleafe. 

Moon-Jhine. 

FIRST  have  a  piece  of  tin,  made  in  theiliape  of  a  half-moon* 
as  deep  as  a  half-pint  bafon,  and  one  in  the  fhape  of  a  large 
liar,  and  two  or  three  Idler  ones,  Boil  two  calves  feet  in  a 
gallon  of  water  till  it  comes  to  a  quart,  then  ftrain  it  off,  and 
when  cold  fkirn  of  all  the  fat,  take  half  the  jelly,  and  fweeten  it 
with  fugarto  yourpalate,  beat  up  the  whites  of  four  eggs,  ftirall 
together  over  a  flow  fire  till  it  boils,  then  run  it  through  a 
flannel  bag  till  clear,  put  it  in  a  clean  fauce-pan,  and  take  an 
ounce  of  fweet  almonds  blanched  and  beat  very  fine  in  a  marble 
mortar,  with  two  fpoonfuls  of  rofe- water  and  two  of  orange- 
flower  water  ;  then  ftrain  it  through  a  coarfe  cloth,  mix  it  with 
the  jelly,  ftir  in  four  large  fpoonfuls  of  thick  cream,  ftir  it  all 
together  till  it  boils,  then  have  ready  the  dilh  you  intend  it  for, 

U  lay 
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lay  the  tin  in  the  fhape  of  a  half-moon  in  the  middle,  and  the 
ftars  round  it;  lay  little  weights  on  the  tin  to  keep  them  in  the 
places  you  would  have  them  lie,  then  pour  in  the  above  blanc- 
man^er  into  the  difh,  and  when  it  is  quite  cold  take  out  the  tin 
things,  and  mix  the  other  half  of  the  jelly  with  half  a  pint  of 
good  white-wine  and  the  juice  of  two  or  three  lemons,  with 
loaf  fugar  enough  to  make  it  fweet,  and  the  whites  of  eight 
eggs  beat  fine;  ftir  it  all  together  over  a  flow  fire  till  it  boils, 
then  run  it  through  a  flannel  bag  till  it  is  quite  clear,  in  a  china 
bafon,  and  very  carefully  fill  up  the  places  where  you  took  the 
tin  out;  let  it itand  till  cold,  and  fend  it  to  table. 

Note,  You  may  for  change  fill  thedifh  with  a  fine  thick  al¬ 
mond  cuftard  ;  and  when  it  is  cold,  fill  up  the  half- moon  and 

ll ars  with  a  clear  jelly. 

|'l: — l  '  ‘  \  , 

r-t  ■  '  •  ■  <  • 

The  floating  ijland ,  a  pretty  dijh  for  the  middle  of  a  table 
at  a  fecond  courfe ,  or  for  fupper . 

YOU  may  take  a  foop-difh,  according  to  the  fize  and  quan¬ 
tity  you  would  make,  but  a  pretty  deep  glafs  is  bed,  and 
fet  it  on  a  china  difh  ;  firft  take  a  quart  of  the  thickefl  cream 
you  Can  get,  make  it  pretty  fweet  with  fine  fugar,  pour  in  a  gill 
of  fack,  grate  the  yellow  rind  of  a  lemon  in,  and  mill  the 
cream  till  it  is  all  of  a  thick  froth,  then  as  carefully  as  you  can 
pour  the  thin  from  the  froth,  into  a  diili  $  take  a  French  roll,  or 
as  many  as  you  want,  cut  it  as  thin  as  you  can,  lay  alayer  of  tha  c 
as  light  as  pofiible  on  the  cream,  then  a  layer  of  currant  jelly, 
then  a  very  thin  layer  of  roll,  and  then  hartfborn  jelly,  then 
French  roll,  and  over  that  whip  your  froth  which  you  faved-ofr 
the  cream  very  well  milled  up,  and  lay  at  top  as  high  as  you  can 
heap  it;  and  as  for  the  rim  of  the  difh,  fet  it  round  with  fruit 
or  fweetmeats,  according  to  your  fancy.  This  looks  very  pretty 
in  the  middle  of  a  table  with  candles  round  it,  and  you  may 
make  it  of  as  many  different  colours  as  you  fancy,  and  accord¬ 
ing  to  what  jellies  and  giams  or  fweetmeats  you  have  ;  or  at  the 
bottom  of  your  difh  you  may  put  the  thickefl  cream  you  can 
get :  but  that  is  as  you  fancy., 
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CHAP.  XVII. 

Of  made-wines,  brewing,  French  bread,  &c. 

Po  make  raifin  wine. 

TAKh  two  hundred  of  raifins,  ftalks  and  all,,  and  put  them 
into  a  large  hogfhead,  fill  it  up  with  wa*:er,  let  them  fteep  a  fort¬ 
night,  ftirring  them  every  day  ;  them  pour  off  all  the  liquor., 
and  drefs  the  raifins.  Put  both  liquors  together  in  a  nice  clean 
veflel  that  will  juft  hold  it,  for  it  muft  be  full let  it  ftand  till  it 
has  donehiffmg,  or  making  the  leaft  noife,  tlren  ftop  it  clofe 
and  let  it  ftand  fix  months.  Peg  if,  and  if  you  find  it  quite  clear 
rack  it  off  into  another  veffel ;  ftop  it  clofe,  and  let  it  ftand  three 
months  longer ;  then  bottle  it,  and  when  you  ufe  it,  rack  it  off 
into  a  decanter. 

5T  0  make  elder  wine . 

.  PICK  the  elder  berries  when  full  ripe,  put  them  into  a  done 
jar,  and  fet  them  in  the  oven,  or  a  kettle  of  boiling  water  till  the 
jar  is  hot-through  |  then  take  them  out  and  ftrain  them  through 
a  -  coarfe  cloth,  wringing  the  berries,  and  put  the  juice  into  a 
clean  kettle  :  to  every  quart  ofjuice  put  a  pound  of  fine  Lifbon 
fugan,  let  it  boil  and  fkim  it  well.  When  it  is  clear  and  fine, 
pour  it  into,  ajar ;  when  cold,  cover  it  clofe,  and  keep  it  till  you 
make  raifin  wine  :  then  when  you  tun  your  wine,  to  every  Gal¬ 
lon  of  wine  put  half  a  pint  of  the  elder  fyrup.  & 

Po  make  orange  zvine . 

TAKE  twelve  pounds  of  the  beft  powder  fugar,  with  the 
whites  of  eight  or  ten  eggs  well  beaten,  into  fix  gallons  of  fpring- 
water,  and  boil  three  quarters  of  an  hour.  When  it  is  cold,  put 
into  in  fix  fpoonfuls  of  yeaft,  and  alfo  the  juiceof twelve  lemons, 
which  being  pared  muft  ftand  with  two  pounds  of  white  fugar 
«n  a  tankard,  and  in  the  morning  fkim  off  the  fop,  and  then  put 
in  into  the  water ;  then  add  the  juice  and  rinds  of  fifty  oranges, 
but  not  the  white  parts  of  the  rinds,  and  fo  let  it  work  all  toge¬ 
ther  two  days  and  two  nights;  then  add  two  quarts  ofRhemfti 
or  white  wine,  and  put  it  into  your  veffel. 

Po  make  orange  wine  with  raifins. 

TAKE  thirty  poundsof  new  Malaga  raifins  piked  clean,  chop 
them  fmall,  you  muft  have  twenty  large  Seville  oranges,  ten 
of  them  you  muft  pare  as  thin  as  forperferving;  boil  abouteight 
gallons  Q1  foft  water  till  a  third  part  be  confuoned,  let  it  cool  a 
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little,  then  put  five  gallons  of  it  hot  upon  your  raifins  and! 
©range-peel,  ftir  it  well  together,  cover  it  up,  and  when  it  is 
cold  let  it  ftand  five  days,  ftirring  it  once  or  twice  a  day,  then 
pals  it  thro’  a  hairTieve,  and  with  a  fpoon  prefs  it  as  dry  as  you 
can,  put  it  in  a  runlet  fit  for  ir,  and  put  to  it  the  rind  of  the  other 
ten  orangesr  cut  as  thin  as  the  firft;  then  make  a  lyrup  of  the 
juice  of  twenty  oranges,  with  a  pound  of  white  fugar.  It 
muff  be  made  the  day  before  you  tun  it  up  \  ftir  it  well  toge¬ 
ther,  and  flop  it  clofe  ;  let  it  ftand  two  months  to  clear,  then 
bottle  it  up.  It  will  keep  three  years,  and  is  better  for  keep¬ 
ing-  t  * 

T o  make  elder  flower  wine ,  very  like  Front iniat , 

TAKE  fix  gallons  of  fpring-water,  twelve  pounds  of  white 
fugar,  fix  pounds  of  raifins  of  the  fun  chopped.  Boil  thefe  to¬ 
gether  one  hour,  then  take  the  flowers  of  elder,  when  they  are 
falling,  and  rub  them  off  to  the  quantity  of  half  a  peck.  When 
the  liquor  is  cold,  put  them  in,  the  next  day  put  in  the  juice  of 
three  lemons,  and  four  fpoon fu Is  of  good  ale  yeaft.  Let  it  ftand 
covered  up  two  days,  then  ftrain  it  off,  and  put  it  in  a  veffel  fit 
for  it.  To  every  gallon  of  wine  put  a  quart  of  Rhernfh,  and  put 
your  bung  lightly  on  a  fortnight,  then  ftop  it  down  clofe.  Let 
It  ftand  fix  months ;  and  if  you  find  it  is  fine,  bottle  it  off. 

Fo  make  goof  cherry  wine. 

GATHER  your  goofe berries  in  dry  weather,  when  they  are 
half  ripe,  pick  them,  and  bruife  a  peck  in  a  tub,. with  a  wooden 
mallet ;  then  fake  a  horfe-hair  cloth,  and  prefs  them  as  much 
pcfilble,  without  breaking  the  feeds.  When  you  have  preffed 
out  all  the  juice,  to  every  gallon  of  goofeberriesputthreepounds- 
of  fine  dry  powder  fugar,  ftir  it  all  together  till  the  fugar  is  all 
diffolved,  then  put  it  in  a  veffel  or  calk,  with  muft  be  quite  full. 
If  ten  or  twelve  gallons,  let  it  ftand  a  fortn'ght ;  if  a  twenty 
gallon  cafk,  let  it  ftand  five  weeks.  Set  it  in  a  cool  place,  then 
draw  it  off  from  the  lees,  clear  the  veffel  of  the  lees  and  pour 
in  the  clear  liquor  again.  If  it  be  a  ten  gallon  cafk,  let  it  ftand 
three  months  5  if  a  twenty  gallon-  four  or  five  months,  then 
bottle  it  off. 


Fa  make  currant  wine;. 

GATHER  your  currants  on  a  fine  dry  day,  when,  the  fruit 
is  full  ripe,  ftrip  them,  put  them  in  a  large  pan,  and  bruife 
them  with  a  wooden  peftle  till  they  are  all  bruifed.  Let  then* 
ftand  in  a  pan  or  tub  twenty-four  hours  to  ferment ;  then  run 
it  through  a  hair-fieve,  and  don’t  let  your  hand  touch  your  li¬ 
quor.  To  every  gallon  of  this  liquor,  put  two  pounds  and  a 
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half  of  white  fugar,  ftir  it  well  together,  and  put  it  into  your 
veffel.  To  every  fix  gallons  put  in  a  quart  of  brandy,  and  Jet 
it  (land  fix  weeks.  If  it  is  fine,  bottle  it ;  if  it  is  not,  draw  it 
off  as  clear  as  you  can,  into  another  veil'd  or  large  bottles;  and 
in  a  fortnight,  bottle  it  in  fmall  bottles. 

To  make  cherry  wine, 

PULL  your  cherries  when  full  ripe  off  the  ft  a  Iks.,  and  prefs 
them  through  a  hair  fieve.  To  every  gallon  of  liquor  put  two 
pounds  of  lump  fugar  beat  fine,  ftir  it  togetherand  put  it  into  a 
veilel ;  it  muft  be  full:  when  it  has  done  working  and  making 
any  noife,  ftop  it  clofe  for  three  months,  and  bottle  it  off. 

To  make  birch  wine. 

THE  feafon  for  procuring  the  liquor  from  the  birch  trees  is 
in  the  beginning  of  March,  while  the  fap  is  riling,  andbeforethe 
leaves  ihoot  out ;  for  when  the  fap  is  come  forward,  and^the 
leaves  appear,  the  juice,,  by  being  long  digefted  in  the  bark, 
grows  th  ick  and  coloured,  which  before  was  thin  and  clear. 

The  method  of  procuring  the  juice  is,  by  boring  holes  in  the 
body  of  the  tree,  and  putting  in  foffets,  which  are  commonly 
made  of  the  branches  of  elder,  the  pith  being  taken  out.  You 
may  without  hurting  the  tree,  if  large,  tap  it  in  feveral  places, 
tour  or  five  at  a  time,  and  by  that  means  fave  from  a  good  many 
trees  feveral  gallons  every  day  ;  ifyou  have  not  enough  in  one 
day,  the  bottles  in  which  it  drops  muft  be  cork’d  clofe,  and  ro¬ 
sined  or  waxed  ;  however,  make  ufe  of  it  as  foon  as  you  can. 

Take  the  fap  and  boil  it  as  long  as  any  fcum  rifes,  fkimming 
it  all  the  time;  to  every  gallon  of  liquor  put  four poundsof good 
fugar,  the  thin  peel  of  a  lemon,  boil  it  afterwards  half  an  hour, 
fkimming  it  very  well,  pour  it  into  a  clean  tub,  and  when  it  is 
almoft  cold,  fet  it  to  work  with  yeaft  fpread  upon  a  toaft,  let 
it  ftand  five  or  fix  days,  ftir  ring  it  often  ;  then  takefuch  a  calk 
as  will  hold  the  liquor,  fire  a  large  match  dipt  in  brimftone,  and 
throw  it  into  the  cafk,  ftop  it  clofe  till  thematch  is  extinguished., 
tun  your  wine,  lay  the  bung  on  light  till  you  find  it  has  done 
working ;  ftop  it  ciofeand  keep  it  three  months,  then -bottle  it  off. 

To  make  quince  wine . 

G  ATHER  the  quinces  when  dry  and  full  ripe;  take  twenty 
large  quinces,  wipe  them  clean  with  a  coarfe  cloth,  and  grate 
them  with  a  large  grate  or  rafp  as  near  the  core  as  you  can,  but 
none  of  the  core;  boil  a  gallon  ©fipring-water,,  throw  in  your 
quinces,  let  it  boil  foftly  about  a  quarter  of  an  hour,  then  ftrain 
them  well  into  an  earthen  pan  on  two  pounds  of  double 
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refined  fugar,  pare  the  peel  off  two  large  lemons,  throw  in  and 
fqueeze  the  juice  thro’  a  fieve,  dir  it  about  till  it  is  very  cool, 
then  toad  a  little  bit  of  bread  very  thin  and  brown,  rub  a  little 
yeaff  on  it,  let  it  {land  dole  covered  twenty-four  hours,  then 
take  out  the  toad  and  lemon,  put  it  up  in  a  caig,  keep  it  three 
months,  and  then  bottle  it.  If  you  make  a  twenty  gallon  cafk, 
let  it  dand  fix  months  before  you  bottle  it;  when  you  drain 
your  quinces,  you  are  to  wring  them  hard  in  a  coarfe  cloth. 

To  make  cowjlip  or  clary  wine . 

TAKE  fix  gallons  of  water,  twelve  pounds  of  fugar,  the  juice 
of  fix  lemons,  the  whites  of  four  eggs  beat  very  well,  put  all 
together  in  a  kettle,  let  it  boil  half  an  hour,  fkim  it  very  well  ; 
take  a  peck  of  cowllips;  if  dry  ones,  half  a  peck;  put  them  into 
a  tub  with  the  thin  peeling  of  fix  lemons,  then  pour  on  the 
boiling  liquor,  and  dir  ihem  about;  when  almod  cold,  put  in  a 
thin  toad  baked  dry  and  rubbed  with  yead.  Let  it  dand  two  or 
three  days  to  work:  If  you  put  in  before  you  tun  it  fix  ounces 
of  fyrup  of  citron  or  lemons,  with  a  quart  of  Rhenifh  wine,  it 
will  be  a  great  addition;  the  third  day  drain  it  off,  and  fqueeze 
the  cowllips  through  a  coarfe  cloth,  then  drain  it  through  a 
flannel  bag,  and  turn  it  up,  lay  the  bung  loofe  for  two  or  three 
days  to  fee  if  it  works,  and  if  it  don’t,  bung  it  down  tight;  let 
it  dand  three  months,  then  bottle  it. 

T o  make  turnip  wine . 

TAKE  a  good  many  turnips,  pare  them,  flicethem,  put  them 
in  a  cyder-prefs,  and  prefs  out  all  the  juice  very  well.  To  every 
gallon  of  juice  have  three  pounds  of  lump  fugar,  have  a  veiTel 
xeady,  juff  big  enough  to  hold  the  juice,  put  your  fugar  into  a 
veflel,  and  aiio  to  every  gallon  of  juice  half  a  pint  of  brandy. 
Pou  rin  the  juice,  and  lay  fomething  over  the  bung  for  a  week5 
to  fee  if  it  works.  If  it  does,  you  muff  not  bung  it  down  till  it 
has  done  working;  then  dop  itclofe  for  three  months,  and  draw 
it  od  into  another  veflel.  When  it  is  fine,  bottle  it  off. 

To  make  rafpberry  wine . 

TAKE  fome  fine  a  rafpberries,  bruife  them  with  the  back  of 
a  fpoon,  then  drain  them  through  a  flannel  bag  into  a  done 
jar.  To  each  quart  of  juice  put  a  pound  of  double-refined  fu¬ 
gar,  dir  it  well  together,  and  cover  it  clofe ;  let  it  (land  three 
days,  then  pour  it  off  dear.  To  a  quart  of  juice  put  two  quarts 
of  white  wine,  bottle  it  off ;  it  will  be  fit  to  drink  in  a  week. 
Brandy  made  thus  is  a  very  fine  dram,  and  a  much  better  way 
than  deeping  the  rafpberries. 

7  l  Rules 
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Rules  for  brewing . 

CARE  mufi:  be  taken  in  the  firft:  place  to  have  the  malt  cleans 
and  after  it  is  ground,  it  ought  to  Hand  four  or  five  days. 

For  ftrong  Odfober,  five  quarters  of  malt  to  three  hoglheads, 
and  twenty-four  pounds  of  hops.  This  will  afterwards  make 
two  hoglheads  of.good  keeping  fmaii  beer,  allowing  five  pounds 
of  hops  to  it. 

For  good  middling  beer,  a  quarter  of  malt  makes  a  hogfiiead 
of  ale,  and  one  of  fmaii  beer ;  or  it  will  make  three  hoglheads 
of  good  fmall  beer,  allowing  eight  pounds  of  hops.  This  will 
keep  all  the  year.  Or  it  will  make  twenty  gallons  of  ftrong 
ale,  and  two  hoglheads  of  fmall  beer  that  will  keep  all  the  year. 

If  you  intend  your  ale  to  keep  a  great  while,  allow  a  pound 
of  hops  to  every  bulhel ;  if  to  keep  fix  months,  fiye  pounds  to  a 
bogihead  ;  if  for  prefent  drinking,  three  pounds  to  a  hogfiiead, 
and  the  fofteft:  and  cleared  water  you  can  get. 

Obferve  the  day  before  to  have  all  your  veffels  very  clean,  and 
never  ufe  your  tubs  for  any  other  ufe  except  to  make  wines. 

Let  your  calks  be  very  clean  the  day  before  with  boiling  wa¬ 
ter;  and  if  your  bung  is  big  enough,  fcrub  them  well  with  a 
little  birch  broom  or  brulh  ;  but  if  they  be  very  bad,  take  out 
the  heads,  and  let  them  be  fcrubbed  dean  with  a  hand-brufh 
and  (and  and  fullers-earth.  Put  on  the  head  again  and  fcald 
them  well,  throw  into  the  barrel  apiece  of  unfiacked  lime,  and 
ilop  the  bung  clofe. 

The  firft  copper  of  water,  when  it  boils,  pour  into  your  mafti- 
tub,  and  let  it  be  cool  enough  to  fee  your  face  in  ;  then  put  in 
your  malt,  and  let  it  be  well  m allied,  have  a  copper  of  water 
boiling  in  the  mean  time,  and  when  your  malt  is  well  walked, 
fill  your  mafhing-tub,  ftir  it  well  again,  and  cover  it  over  with 
the  fades.  Letit  ftand  three  hours,  then  feta  broad  (hallow  tub 
under  the  cock,  let  it  run  very  foftly,  and  if  it  is  thick  throw  it 
up  again  till  it  runs  fine,  then  throw  a  handful  of  hops  in  the 
under  tub,  and  let  rhe  malh  run  into  it,  and  fill  your  tubs  till  all 
is  run  off.  Have  water  boiling  in  the  copper,  and  lay  as  much 
more  on  as  you  have  occafion  for,  allowing  one  third  for  boiling 
and  walks  Let  that  ftand  an  hour,  boiling  more  water  to  fill 
the  malh-tub  for  fmall  beer  ;  let  the  fire  down  a  little,  and  putic 
into  tubs  enough  to  fill  your  malh.  Let  the  fecond  mafh  be  run 
off,  and  fill  your  copper  with  the  firft  wort;  put  in  paft  of  your 
hops,  and  make  it  boil  quick.  About  an  hour  is  long  enough  ; 
when  it  is  half  boiled,  throw  in  a  handful  of  (alt.  Have  a  clean 
white  wand  and  dip  it  into  the  copper,  and  if  the  wort  feels 
clammy  is  is  boiled  enough;  then  flacken  your  fire,  and  take  oft' 
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your  wort.  Have  ready  a  large  tub,  put  two  dicks  acrofs,  and 
fet.  your  draining  bafket  over  the  tub  on  the  dicks,  and  drain 
your  wort  thro5  it.  Put  your  other  wort  on  to  boil  with  the  red 
qf  the  hops  ;  let  your  mafh  be  dill  covered  again  with  water* 
snd  thin  your  wort  that  is  cooled  in  as  many  things  as  you  can  ; 
for  the  thinneritlies,  and  the  quicker  it  cools,  the  better.  When 
quite  cool,  put  it  into  the  tunning- tub.  Mind  to  throw  a  handful 
of  fait  into  every  boil.  'When  the  mafh  has  dood  an  hour  draw 
ft  off,  then  dll  your  mafh  with  cold  water,  take  off  the  wort  in 
the  copper  and  order  it  as  before.  When  cool,  add  to  st  the 
iird  in  the  tub  ;  fo  foon  as  you  empty  one  copper,  dll  theother, 
fo  boil  your  fmall  beer  well.  Let  the  lad  mafh  run  off',  and 
when  both  are  boiled  with  frefh  hops,  order  them  as  the  two 
drft  boilings  ;  when  cool,  empty  the  m^fh-tub,  and  put  the  fmall 
beer  to  work  there.  When  cool  enough,  work  it,  fet  a  wooden 
bowl  full  of  yeaft  in  the  beer,  and  it  will  work  over  with 
p  little  of  the  beer  in  the  boil.  Stir  your  tun  up  every  twelve 
hours,  let  it  dand  two  days,  then  tun  it,  taking  off*  the  yead. 
Fill  your  veffels  full,  and  fave  fome  to  dll  your  barrels ;  let  it 
dand  till  it  has  done  working,  then  lay  on  your  bung  lightly 
for  a  fortnight,  after  that  dop  is  as  clofe  as  you  can.  Mind  you 
have  a  vent- peg  at  the  top  of  the  vedel  ;  in  warm  weather, 
Open  it;  and  if  your  drink  hiff  s,  as  it  often  will,  loofen  it  till 
it  has  done,  then  dop  it  clofe  again.  If  you  can  boil  your  ale  in 
one  boffigg  it  is  bed,  if  your  copper  will  allow  ofit;  ifnot,  boil  it  as 
conv  niency  ferves.The  drength  of  your  beer  mud  be  according 
to  the  malt  you  allow,  more  or  led  ;  there  is  no  certain  rule. 

When  you  come  to  draw  your  beer,  and  dnd  it  is  not  dne, 
draw  od  a  gallo*o,  and  fet  it  on  the  dre,  with  two  ounces  of 
Ifjnglafs  cut  fmall  and  beat.  Diffolve  it  in  the  beer  over  the 
fire  ;  when  it  is  all  melted,  let  it  dand  till  it  is  cold,  and  pour 
jt  in  at  the  bung,  which  mud  lay  loofe  on  till  it  has  done  fo¬ 
menting,  then  dop  it  clofe  for  a  month. 

1  ake  great  care  your  calks  are  not  mudy,  or  have  any  ill 
tafte;  if  they  have,  it  is  the  hardedjhing  in  the  world  to 
f  wee  ten  them. 


You  gre  towaOi  your  caffes  with  cold  water  before  you  foalcj 
them,  and  they  fhould  lie  a  day  or  two  foaking.,  and  clean  them 
well,  then  feald  them- 

The  heft  thing  for  rope . 

MiX  two  handiuhs  of  bean  flower,  and  one  han  Tul  of  fait, 
throw  this  into  a  kilderkin  of  beer,  don’t  dop  it  clofe  till  it 
has  done  fermenting,  then  let  it  dand  a  month,  and  draw  it  odj 
but  lome  times  nothing  will  dp  with  it. 
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When  a  barrel  of  beer  has  turned  four . 

TO  a  kilderkin  of  beer  throw  in  at  the  bung  a  quart  of  oat¬ 
meal,  lay  the  bung  on  loofe  two  or  three  days,  then  flop  it 
down  clofe,  and  let  it  ftand  a  month.  Some  throw  in  a  piece  of 
chalk  as  big  as  a  turkey’s  egg,  and  when  it  has  done  working 
Hop  it  clofe  for  a  month,  then  tap  it. 

To  make  white  bread ,  after  the  London  way . 

f  mud  take  a  bufhel  of  the  fineft  flour  well  drefled,  put 
it  in  the  kneading-trough  at  one  end  ready  to  mix,  take  a  gal¬ 
lon  of  water  (which  we  call  liquor)  and  fome  yeaft  ;  ftjr  it 
into  the  liquor  till  it  looks  of  a  good  brown  colour  and  begins  to 
curdle,,  ftrain  it  and  mix  it  with  your  flour  till  it  is  about  the 
thicknefs  of  a  good  feed-cake ;  then  cover  it  with  the  lid  of  the 
trough,  and  let  it  ftand  three  hours,  and  as  foon  as  you  fee  it 
begin  to  fall  take  a  gallon  more  of  liquor,  and  weigh  three 
quarters  of  a  pound  of  fait,  and  with  your  hand  mix  it  well  with 
the  water  :  ftrain  it,  and  with  this  liquor  make  your  dough  of 
a  moderate  thicknefs,  fit  to  make  up  into  loaves ;  then  cover  it 
again  with  the  lid,  and  Jet  it  ftand  three  hours  more.  In  the 
mean  time,  put  the  wood  into  the  oven  and  heat  it.  It  will  take 
two  hours  heating.  When  your  fpunge  has  flood  its  proper  time, 
clear  the  oven,  and  begin  to  make  your  bread.  Set  it  in  the 
oven,  and  clofe  it  up,  and  three  hours  will  juft  bake  it.  When 
once  it  is  in*  you  muft  not  open  the  oven  till  the  bread  is  bak¬ 
ed  ;  and  obferve  in  fummer  that  your  water  be  milk-warm, 
and  m  winter  as  hot  as  you  can  bear  your  finger  in  it. 

Note,  As  to  the  exa£t  quantity  of  liquor  your  dough  will 
take,  experience  will  teach  you  in  two  or  three  times  making, 
for  all  flour  does  not  want  the  fame  quantity  of  liquor  ;  and 
ft  you  make  any  quantity,  it  will  raife  up  the  lid  and  run  over, 
when  it  has  flood  its  time. 

To  make  French  bread . 

TAKE  three  quarts  of  water,  and  one  of  milk  ;  in  winter 
icaldsng  hot,  in  fummer  a  little  more  than  milk-warm.  Seafon 
it  well  with  fait,  then  take  a  pint  and  a  half  of  good  ale  yeafl 
not  bitter,  lay  it  in  a  gallon  of  water  the  night  before,  pour 
it  off  the  water,  ftir  in  your  yeafl  into  the  milk  and  water, 
then  with  your  hand  break  in  a  little  more  than  a  quarter  of  a 
pound  of  butter,  work  it  well  till  it  is  diffolved,then  beat  up  two 
ecgc  in  a  bafon,  and  ftir  them  in,  have  abouta  peck  and  a  half 
of  flour,  mix  it  with  your  liquor  j  in  winter  make  your  dough 
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pretty  ftiff,  in  fummer  more  flack  ;  fo  that  you  may  ufe  a  little 
more  oriels  of  flour,  according  to  the  ftiffnefs  of  your  dough  ; 
mix  it  well,  but  thelefs  you  work  the  better.  Make  it  into 
rolls,  and  have  a  very  quick  oven,  but  not  to  burn.  When  they 
have  lain  about  a  quarter  of  an  hour  turn  them  on  the  other 
fide,  let  them  lie  about  a  quarter  longer,  take  them  out  and  chip 
all  your  French  bread  with  a  knife,  which  is  better  than  rai>- 
in°-  ir,  and  makes  it  look  fpungy  and  of  a  line  yellow,  whereas 
the  rafping  takes  off  all  that  fine  colour,  and  makes  it  look  too 
fmooth.  You  mu  ft  ftir  your  liquor  into  the  flour  as  you  do  for 
pye-cruft.  After  your  dough  is  made  cover  it  with  a  cloth,  and 
let  it  lie  to  rife  while  the  oven  is  heating. 


to  make  muffins  and  oat- cakes* 

To  a  bufhel  of  Hertfordlhire  white  flour,  take  a  pint  and  a 
half  of  good  ale  yeaft,  from  pale  malt,  if  you  can  get  it,  be- 
caufe  it  is  whiteft  ;  let  the  yeaft  lie  m  water  all  night,  the  next 
day  pour  off  the  water  clear,  make  two  gallons  of  water  juft: 
milk- warm,  not  to  fcald  your  yeaft,  and  twoounces  of  fait ;  mix 
your  water,  yeaft,  and  fait  well  together  for  about  a  quarter  of 
an  hour;  then  ftrain  it  and  mix  up  your  dough  as  light  as  poi- 
fible,  and  let  it  lie  in  your  trough  an  hour  to  rife,  then  with 
your  hand  roll  it,  and  puli  it  into  little  pieces  about  as  big  as  a 
large  walnut,  roll  them  with  your  hand  like  a  ball,  lay  them  on 
your  table,  and  as  fall  as  you  do  them  lay  a  piece  of  flannel  over 
them,  and  be  lure  to  keep  your  dough  covered  with  flannel ;  when 
you  have  rolled  out  all  your  dough  begin  to  bake  the  firft,  and 
by  that  time  they  will  be  fprcad  out  in  the  right  form  ;  lay  them 
on  your  iron;  as  one  fide  begins  to  change  colour  turn  the  other, 
and  take  great  care  they  don’t  burn,  or  be  too  much  difcoloured, 
but  that  you  will  be  a  judge  of  in  two  or  three  makings.  Take 
care  the  middleofthe  iron  is  not  too  hot,  as  itwillbe,  buttben 
you  may  put  a  brick  bat  or  two  in  the  middle  of  the  fire  toflac-* 
ken  the  heat.  The  thing  you  bake  on  muft  be  made  thus  : 

Build  a  place  juft  as  if  you  was  going  to  let  a  copper,  and  in 
the  ftead  of  a  copper,  a  piece  of  iron  ail  over  the  top  fixed  in  form 
juft  the  fame  as  the  bottom  of  an  iron  pot,  and  make  your  fire 
underneath  with  coal  as  in  a  copper.  Obferve,  muffins  are  made 
the  fame  way ;  only  this,  when  you  pull  them  to  pieces  roll  them 
in  a  good  deal  of  flour,  and  with  a  rolling-pin  roll  them  thin, 
cover  them  with  a  piece  of  flannel,  and  they  will  rifetoaproper 
thicknefs  ;  and  if  you  find  them  too  big  or  too  little,  you  muff: 
roll  dough  accordingly.  Thefe  muft  not  be  theleaft  difcoloured. 

When 
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r  ^hen  you  eat  them,  toaft  them  with  a  fork  crifp  on  both 
Tides,  then  with  your  hand  pull  them  open,  and  they  will  be 
like  jj  honeycomb  j  lay  in  as  much  butter  as  you  intend  to  ufe, 
Coen  clap  them  together  again,  and  fet  it  by  the  fire.  When 
you  think  the  butter  is  melted  turn  them,  that  both  Tides  may 
be  buttered  alike,, but  don’t  touch  them  with  a  knife,  either  to 
fp read  or  cut  them  open,  if  you  do  they  will  teas  heavy  as  lead, 
only  when  they  are  quite  buttered  and  done,  you  mav  cut  them 
crofs  with  a  knife. 

Note.  Some  Hour  wiUfoakupaquartorthreepintsmorewater 
than  other  flour ;  then  you  muft  add  more  water,  or  fhake  in 
more  flour  in  making  up,  for  the  dough  muft  be  as  light  as  poflible. 

making  bread  without  barm  by  the 
leaven . 

T  AKE  a  lump  of  dough,  about  two  pounds  of  your  lair 
making,  which  has  been  raifed  by  barm,  keep  it  by  you  in  a 
wooden  veils],  and  cover  it  well  with  flour.  T"his  is  your  lea- 
ven  :  then  the  night  before  you  intend  to  bake,  put  the  faid 
leaven  to  a  peck  offlour,  and  work  them  well  togetherwith  warm 
water.  Let  it  lie  in  a  dry  wooden  veflel,  well  covered  with  a  li¬ 
nen  doth  and  a  blanket,  and  keep  it  in  a  warm  place.  This 
dough' kept  warm  will  rife  again  next  morning,  and  will  be  fuf- 
ficient  to  mix  with  two  or  three  bufliels  of  flour,  being  worked 
up  with  warm  water  and  a  little  fait.  When  it  is  well  worked 
up,  and  thoroughly  mixed  with  all  the  flour,  let  it  be  well  covered 
with  the  linen  and  blanket,  until  you  find  it  rife;  then  kneadit 
well,  and  work  it  up  into  bricks  or  loaves,  making  the  loaves 
broad,  and  not  fo  thick  and  high  as  is  frequently  done,  by  which 
means  the  bread  will  be  better  baked.  Then  bake  >  our  bread. 

Always  keep  by  you  two  or  more  pounds  of  the  dough  of 
your daft  baking  well  covered  with  flour  to  make  leaven  to  ferve 
from  one  baking  day  to  another  ;  the  more  leaven  is  put  to 
the  flour,  the  lighter  and  fpungier  the  bread  will  be.  The 
frefher  the  leaven,  the  bread  will  be  the  lefs  four. 

From  the  Dublin  focietye 

A  method  to  per  ferve  a  large  flock  of  ye  aft  which  will 
keep  and  be  of  ufe  for  fever al  months ,  either  to  make 
bread  or  cakes . 

WHEN  you  have  yeaftin  plenty,  takeaquantityofit,  ftir  and 
work  it  well  with  a  whifk  until  it  becomes  liquid  and  thin,  then 
get  a  large  wooden  platter,  cooler,  or  tub,  clean  and  dry,  and 
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with  a  foft  brufh,  lay  a  thin  layer  of  the  yeafl  on  the  tub,  and 
turn  the  mouth  downwards  that  noduft  may  fall  upon  it,  but  fo 
that  the  air  may  get  under  to  dry  it.  When  that  coat  is  very  dry, 
then  lay  on  another  till  you  have  a  fufficient  quantity,  even  two 
or  three  inches  thick,  to  ferve  for  feveral  months,  always  taking 
care  the  yeafl  in  the  tub  be  very  dry  before  you  lay  more  on. 
When  you  have  occafion  to  makeufeof  this  yeafl  cut  a  peice  off, 
and  lay  it  in  warm  water;  ftir  it  together,  and  it  will  be  fit  for 
«ufe.  If  it  is  for  brewing,  take  a  large  handful  of  birch  tied  to¬ 


gether,  and  dip  it  into  the  yeafl  and  hang  it  up  to  dry ;  takegreat 
care  no  duft  comes  to  it,  and  fo  you  may  do  as  marry  as  you 
jdeafe.  When  your  beer  is  ft  to  ret  to  work,  throw  in  one  of 
thefe,  and  it  will  make  it  work  as  well  as  if  you  had  frefh  yeafl. 

You  muff  whip  it  about  in  the  wort,  and  then  let  it  lie 
when  the  vat  works  well,  take  out  the  broom,  and  dry  it 
again,  and  it  will  do  for  the  next  brewing. 

Note,  In  the  building  of  your  oven  for  baking,  oblerve  that 
you  make  it  round,  low  roofed,  and  a  little  mouth  ;  then  if 
will  take  lefs  fire,  and  keep  in  the  heat  better  than  a  long  oven 
and  high  roofed,  and  will  bake  the  bread  better. 
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CHAP.  XVIII. 

Jarring  cherries,  and  preferves,  &c.  k 

To  jar  cherries ,  lady  North's  way, 

TAKE  twelve  pounds  of  cherries,  then  ftonethem,  put  them 
in  your  preferving  pan,  with  three  pounds  of  double-refined 
lugar  and  a  quart  of  water  ;  then  fet  them  on  the  fire  till  they 
are  fcalding  hot,  take  them  off  a  little  while,  and  fet  on  the  fire 
again.  Boil  them  till  they  are  tender,  then  fprinkle  them  with 
half  a  pound  of  double-refined  fugar  pounded,  and  fkim  them 
clean.  Put  them  all  together  in  a  china  bowl,  let  them  fland 
In  the  fyrup  three  days ;  then  drain  them  thro?  a  fieve,  take  them 
out  one  by  one,  with  the  holes  downwards  on  a  wicker-fieve, 
then  fet  them  in  a  (love  to  dry,  and  as  they  dry  turn  them  upon 
clean  fieves.  When  they  are  dry  enough,  put  a>  clean  white 
iheet  of  paper  in  a  preferving-pan,  then  put  all  the  cherries  in, 
with  another  clean  white  ilieet  of  paper  on  the  top  of  them  ; 
cover  them  clofe  with  a  cloth,  and  fet  them  over  a  cool  fire  till 
they  fweat.  Take  them  off  the  fire,  then  let  them  fland  till 
ibey  are  cold,  and  put  them  In  boxes  or  jars  to  keep. 
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To  dry  cherries, 

I  O  four  pounds  of  cherries  put  one  pound  of  fugar,  and  juff 
put  as  much  water  to  the  fugar  as  will  wet  it;  when  it  is  melt¬ 
ed,  make  it  boil  ;  Hone  your  cherries,  put  them  in,  and  make 
them  boil ;  fkim  them  two  or  three  times,  take  them  off,  and  let 
them  ftand  in  the  fyrup  two  or  three  days,  then  boil  your  fyrup 
and  put  to  them  again,  but  don’t  boil  your  cherries  any  more. 
Let  them  ftand  three  or  four  days  longer,  then  take  them  out 
lay  them  in  fieves  to  dry,  and  lay  them  in  the  fun,  or  in  a  flow 
oven  to  dry;  when  dry,  lay  them  in  rows  in  papers,  and  fo  a 
row  of  cherries,  and  a  row  of  white  paper  in  boxes. 

To  preferve  cherries  with  the  leaves  and  fialks  green, 

;  FIRST  ,  dip  the  fialks  and  leaves  in  the  befl  vinegar  boiling 
hot,  flick  the  fprig  upright  in  a  fieve  till  they  are  dry  ;  in  the 
mean  time  boil  forae  double-refined  fugar  to  fyrup,  and  dip 
the  cherries,  fialks*  and  leaves  in  the  fyrup,  and  juft  let  them 
fca!d;  lay  them  on  a  fieve,  and  boil  the  fugar  to  a  candy  height 
then  dip  the  cherries*,  fialks*.  leaves  and  all,  -then  fliek^the 
branches  in  fieves,  and  dry  them  as  you  do  other  fwectmeats. 
T  hey  look  very  pretty  at  candle-light  in  a  defert. 


i  To  make  orange  marmalade, 

TAKE  the  beft  Seville  oranges,  cut  them  in  quarters,  grate 
them  to  take  out  the  bitternefs,  and  put  them  in  water,  which? 
you  muft  fhifc  twice  or  thrice  a  day,  for  three  days.  Then  boil 
them,  ftifting  the  water  till  they  are  tender,  ft  red  them  very 
fman,  then  pick  out  the  (kins  and  feeds  from  the  meat  which 
you  pulled  out,  and  put  to  the  peel  that  is  ftred  ;  and  to  a  pound 
of  that  pulp  take  a  pound  of  double-refined  fugar.  Wet  your 
fugar  with  water,  and  let  it  boil  up  to  a  candy,  height  (with  & 
very  quick  fire)  with  you  may  know  by  the  dropping  of  it,  for 
k  hangs  like  a  hair  *  then  take  it  off  the  fire,  put  in  your  pulp, 
iiir  it  well  together,  then  let  it  on  the  embers*  and  ftir  it  till  k 
is  thick,  but  let  it  not  boil.  If  you  would  have  it  cut  like  mar¬ 
malade,  add  fume  jelly  of  pippins,  and  allow  fugar  for  it. 


To  make  white  marmalade , 

PARE  and  core  the  quinces  as  faftas  you  can,  then  take  to  a 
pound  ofquinces(beingcut  in  pieces,!ef$  than  halfquarters)  three 
quartersofa  pound  ofdouble-  refined  fugar  beat  fmall,  then  throw 
half  the  fugar  on  the  raw  quinces,  fet  it  on  a  very  flow  fire  till  the 
fug.-ir  is  melted,  and  the  quinces  tender  ;  then  put  in  the  reft  of 
the  fugar,  ana  boil  it  up  as  faft  as  you  can.  When  it  is  almoft: 
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enough,  put  in  fome  jelly  and  boil  it  apace  ;  then  put  it  up* 
and  when  it  is  quite  cold  cover  it  with  whitepaper. 

To  preferve  oranges  whole . 

TAKE  the  beft  Bermudas  or  Seville  oranges  you  can  get, 
and  pare  them  with  a  penknife  very  thin,  and  lay  your  oranges 
in  water  three  or  four  days,  (hifting  them  every  day  ;  then  put 
them  in  a  kettle  with  fair  water,  and  put  a  board  on  them  to 
keep  them  down  in  the  water,  and  have  a  lkillet  on  the  fire 
with  water,  that  may  be  ready  to  fupply  the  kettle  with  boiling 
water;  as  it  wades  it  rnuft  be  filled  up  three  or  four  times, 
whde  the  oranges  are  doing,  for  they  will  take  up  feven  or  eight 
hours  boiling  ;  they  mud  be  boiled  till  a  white  draw  will  run 
thro’  them,  then  take  them  out,  and  fcoop  the  feeds  out  of  them 
very  carefully,  by  making  a  little  hole  in  the  top,  and  weigh 
them.  To  every  pound  of  oranges  put  a  pound  and  three  quar- 
ters  of  double-refined  fugar,  beat  well  and  dfted  through  a  clean 
lawn  fieve,  fill  your  oranges  with  fugar,  and  drew  fome  on  them; 
let  them  lie  a  little  while,  and  make  your  jelly  thus t 

Take  two  dozen  of  pippins  or  John  apples,  and  dice  them 
into  water,  and  when  they  are  boiled  tender  drain  the  liquor 
from  the  pulp,  and  to  every  pound  of, oranges  you  mud  have  a 
pint  and  a  half  of  this  liquor,  and  put  to  it  three  quarters  of  the 
fugar  you  left  in  filling  the  oranges,  fet  it  on  the  fire,  and  let  it 
boil,  and  fkim  it  well,  and  put  it  in  a  clean  earthen  pan  till  it  is 
cold,  then  put  it  in  your  fkillet  ;  put  in  your  oranges,  with  a 
fmall  bodkin  job  your  oranges  as  they  are  boiling  to  let  the  fy- 
rup  into  them,  drew  on  the  red  of  your  fugar  whild  they  are 
boiling,  and  when  they  look  clear  take  them  up  and  put  them  in 
your  glades,  put  one  in  a  glafs  jud  fit  for  them,  and  boil  the 
fyrup  till  it  is  almod  a  jelly,  then  fill  up  your  glades  ;  when 
they  are  cold,  paper  them  up,  and  keep  them  in  a  dry  place. 

,  To  make  red  marmalade . 

SCALD  the  quinces  tender  in  water,  then  cut  them  in  quar¬ 
ters,  core  and  pare  the  pieces.  7'o  four  pounds  of  quinces  put 
three  pounds  of  fugar,  and  four  pints  of  water  *,  boil  the  fugar 
and  water  to  a  fyrup,  then  putin  the  quinces  and  cover  it.  Let 
it  dand  all  night  over  a  very  little  fire,  but  not  to  boil  ;  when 
they  are  red  enough,  put  in  a  porringer  full  of  jelly,  or  more, 
and  boil  them  up  as  faff  as  you  can.  When  it  is  enough,  put 
it  up,  but  do  not  break  the  quinces  too  much. 

Rid 


made  Plain  and  Eafy.  joj 

Red  quinces  whole. 

TAKE  fix  of  the  finefi:  quinces,  core  and  fcald  them  tender,, 
drain  them  from  the  water,  and  when  they  are  cold  pare  them; 
then  take  their  weight  in  good  fugar,  a  pint  of  water  to  every 
pound  of  fugar,  boil  it  to  a  fyrup,  fkim  it  well,  then  put  in  the 
quinces,  and  let  them  (land  all  night ;  when  they  are  red  enough, 
boil  them  as  the  marmalade,  with  two  porringers  full  of  jelly. 

ben  they  are  as  foft  as  you  can  run  a  firaw  thro’  them,  put 
them  into  glafles  ;  let  the  liquor  boil  till  it  is  a  jelly,  and  then 
pour  it  over  the  quinces. 

.  Jetty  for  the  quinces . 

^  TAKE  fome  of  the  iefler  quinces,  and  wipe  them  with  a 
clean  eoarfe  cloth;  cut  them  in  quarters;  put  as  much  water  as 
will  cover  them  ;  let  it  boi!  apace  till  it  is  firong  of  the  quinces, 
tnen  brain  it  through  a  jelly-bag.  If  it  be  for  white  quinces, 
picK  out  the  feeds,  but  none  of  the  cores  nor  quinces  pared. 

To  make  conferve  of  red  rofes ,  or  any  other  flowers. 

TAKE  rofe-buds’or  any  other  flowers,  and  pick  them,  cut 
off  the  white  part  from  the  red,  and  put  the  red  flowers  and  fife 
tnern  thro  a  fieve  to  take  out  the  feeds;  then  weigh  them,  and 
to  every  pound  of  flowers  take  two  pounds  and  a  half  of  loaf- 
fugar  ;  beat  the  flowers  pretty  fine  in  a  ftone  mortar,  then  by 
degrees  put  the  fugar  to  them,  and  beat  it  very  well  till  it  is 
well  incorporated  together;  then  put  it  into  gallipots,  tie  it  over 
with  paper,  over  that  a  leather,  and  it  will  keep  feven  years. 

To  make  conferve  of  hips. 

GATHER  hips  before  they  grow  foft,  cut  off  the  heads  and 
frslks,  flit  them  in  halves,  take  out  all  the  feeds  and  white  that 
is  in  them  very  clean,  then  put  them  into  an  earthen  pan,  and 
fur  them  every  day,  or  they  will  grow  mouldy.  Let  them  ftand 
til!  they  are  foft  enough  to  rub  them  thro’  a  eoarfe  hair-fieve 
as  the  pulp  comes  take  it  off  the  fieve  :  they  are  a  dry  berry, 
and  will  require  pains  to  rub  them  thro’  ;  then  add  its  weio-ht 
in  fugar,  mix  them  well  together  without  boiling,  and  keen  it 

in  deep  gallipots  for  ufe.  *  P 

To  make  fyrup  of  rofes. 

INFUSE  three  pounds  ofdamafk  role-leaves  in  a  gallon  of 
warm  water,  in  a  well- glazed  earthen  pot,  with  a  narrow 
mouth,  for  eight  hours,  which  flop  fo  dole,  that  none  of  the 
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virtue  may  exhale.  When  they  have  infufed  fo  long,  heat  the 
water  again,  fqueeze  them  out,  and  put  in  three  pounds  more  of 
rofe-leaves,  toinfufe  for  eight  hours  more,  then  prefs  them  out 
very  hard  ;  then  to  every  quart  of  this  infufion  add  four  pounds 
of  fine  fugar,  and  boil  it  to  a  fyrup. 

T o  make  fyrup  of  citron . 

PARE  and  flice  your  citrons  thin,  lay  them  in  a  bafon,  with 
layers  of  fine  fugar.  The  next  day  pour  off'  the  liquor  into  a 
glafs,  fkim  it,  and  clarify  it  over  a  gentle  fire. 

To  make  fyrup  of  clove  gilliflowers. 

CLIP  your  gilliflowers,  fprinklethem  with  fair  water,  put 
them  into  an  earthen  por,  flop  it  up  very  clofe,  fet  it  in  a  kettle 
of  water,  and  let  it  boil  for  two  hours  ;  then  flrain  out  the 
juice,  put  a  pound  and  a  half  of  fugar  to  a  pint  of  juice,  put  it 
into  a  fkillet,  fet  it  on  the  fire,  keep  it  birring  till  the  fugar  is 
all  melted,  but  let  it  not  boil ,  then  fet  it  by  to  cool,  and  put 
it  into  bottles. 

T o  make  fy  rup  of  peach  blojfoms . 

INFUSE  peach  bio  fib  ms  in  hot  water,  as  much  as  will  hand- 
fomely  cover  them.  Let  them  hand  in  balneo,  or  in  fand,  for 
twenty-four  hours  covered  clofe  ;  then  ffrain  out  the  flowers 
from  the  liquor,  and  put  in  frefh  flowers.  Let  them  ifand  to 
infufe  as  before,  then  ffrain  them  out,  and  to  the  liquor  put 
frefh  peach  blofloms  the  third  time  j  and,  if  you  pleafe,  a 
fourth  time.  Then  to  every  pound  of  your  infuiion  add  two 
pounds  of  double -refined  fugar  ;  and  fetting  it  in  fand,  or  bal* 
tieo,  make  a  fyrup,  which  keep  for  ufe. 

To  make  fyrup  of  quinces. 

GRATE  quinces,  pafs  their  pulp  thro’  a  cloth  to extradf  their 
juice,  fet  their  juices  in  the  fun  to  fettle,  cr  before  the  Are,  and 
by  that  means  clarify  it:  for  every  four  ounces  of  this  juice  take 
a  pound  of  fugar  boiled  to  a  brown  degree.  If  the  putting  in 
the  juice  of  the  quinces  fhould  check  the  boiling  of  the  fugar 
too  much,  give  the  fyrup  fome  boiling  till  it  becomes  pearled  j 
then  take  it  off  the  fire,  and  when  cold,  put  it  into  the  bottles. 

To  prefer  ve  apricots . 

TAKE  your  apricots,  bone  and  pare  them  thin,  and  take  their 
weight  in  double-refined  fugar  beaten  and  fifted,  put  your  apri¬ 
cots  in  a  filver  cup  or  tankard,  cover  them  over  with  fugar,  and 
let  them  fland  fo  all  night.  The  next  day  put  them  in  a  pre- 
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ftnfifig-pan,  fet  them  on  a  gentle fire,  and  let  them  fimmer  a  little 
while,  then  let  them  boil  till  tender  and  clear,  taking  them  off 
sometimes  to  turn  and  fkim.  Keep  them  under  theliquorasthey 
are  doing,  and  with  a  fmaU  clean  bodkin  or  great  needle  job 
them  fometimes,  that  the  fyrup  may  penetrate  into  them.  When 
they  are  enough,  take  them  up,  and  put  them  inglafles,  Boil  and 
ilcim  your  fyrup  y  and  when  it  is  cold,  put  it  on  your  apricots. 

ci  0  preferve  damfons  whole « 

YOU  mud  take  fome  damfons  and  cut  them  in  pieces,  pu£ 
them  in*a  fkillet  over  the  fire,  with  a  much  water  as  will  covef 
them.  When  they  are  boiled  and  the  liquor  pretty  ftrong,  ftrain 
it  out  :  add  for  every  pound  of  the  whole  damfons  wiped  clean, 
a  pound  offingle-refmed  fugar,  put  the  third  part  of  your  fugar 
into  the  liquor,  fee  it  over  the  fire,  and  when  itfimmers,  put  in 
the  damfons.  Let  them  have  one  good  boil,  and  take  them  off 
for  half  an  hour  covered  up  clofe  ;  then  fet  them  on  again,  and 
let  them  fimmer  over  the  fire  after  turning  them,  then  take 
them  out  and  put  them  in  a  bafon,  ftrew  all  the  fugar  that  Was 
left  on  them,  and  pour  the  hot  liquor  over  them.  Cover  them 
up,  and  let  them  ftand  till  next  day,  then  boil  them  up  again, 
till  they  are  enough.  Take  them  up,  and  put  them  in  pots  $ 
boil  the  liquor  till.it  jellies,  and  pour  it  on  them  when  it  is.al- 
mofi  cold,  fo  paper  them  up. 

'i 

To  candy  any  fort  of  flowers * 

FAKE  the  heft  treble-refined  fugar,  break  it  Into  lumps,  and 
dip  it  piece  by  piece  into  water,  put  them  into  a  vefiel  of  filver, 
and  melt  them  over  the  fire ;  when  it  juA  boils,  ftrain  it,  and  fee 
it  on  the  fire  again,  and  let  it  boil  till  it  draws  in  hairs,  which 
you  may  perceive  by  holding  up  your  fpoon,  then  put  in  the 
flowers,  and  fet  them  in  cups  or  glades.  When  it  is  of  a  hard 
candy,  break  it  in  lumps,  and  lay  it  as  high  as  you  pleafe.  Dry 
it  in  a  (love,  or  in  the  fun,  and  it  will  look  like  fugar-candy* 

To  preferve  goof  cherries  whole  without  foning, 

TAKE  the  largeft  preferving  goofeberries,  and  pick  off  the 
back  eye,  but  not  the  flalk,  then  fet  them  over  the  fire  in  a  pot 
of  water  to  feald,  cover  them  very  clofe  to  feald,  but  not  boil 
or  break,  and  when  they  are  tender  take  them  up  into  cold  wa* 
ter;  then  take  a  pound  and  a  half  or  double-refined  fugar  to  a 
pound  of  goofeberries,  and  clarify  the  fugar  with  water,  a  pint 
to  a  pound  of  fugar,  and  when  your  fyrup  is  cold,  put  the  goofo* 
lorries  Angle  in  your  preferving-pan,  put  the  fyrup  to  them,  and 
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fet  them  on  a  gentle  fire;  letthem  boil,  but  not  too  fall,  left  they 
break  :  and  when  they  have  boiled  and  you  perceive  that  the  fis- 
gar  has  entered  them,  take  them  off;  cover  them  with  white  pa¬ 
per,  and  fet  them  by  till  the  next  day.  Then  take  them  out  of 
the  fyrup,  and  boil  the  fyrup  till  it  begins  to  be  ropy;  fkim  it, 
and  put  it  to  them  again,  then  fet  them  on  a  gentle  fire,  and  let 
them  preferve  gently,  till  you  perceive  the  fyrup  will  rope;  then 
take  them  off,  fet  them  by  till  they  are  cold,  cover  them  with  pa¬ 
per,  then  boil  fome  goofeberries  in  fair  water,  and  when  the  li¬ 
quor  is  ftrong  enough,  ffrain  it  out.  Let  it  Hand  to  fettle,  and 
to  every  pint  take  a  pound  of  double -refined  fugar,  then  make 
a  jelly  of  it,  put  the  goofeberries  in  glaffes,  when  they  are  cold; 
cover  them  with  the  jelly  the  next  day,  paper  them  wet,  and 
then  half  dry  the  paper,  that  goes  in  the  infide,  itclofes  down 
better,  and  then  white  paper  oyer  the  glafs,  Set  it  in  your 
ftove,  or  a  dry  place. 

To  preferve  white  walnuts . 

FIRST  pare  your  walnuts  till  the  white  appears,  and  no¬ 
thing  elfe.  You  muff  be  very  careful  in  the  doing  of  them,  that 
they  don’t  turn  black,  and  as  faff  as  you  do  them  throw  them 
Into  fait  and  water,  and  let  them  lie  till  your  fugar  is  ready. 
Take  three  pounds  of  good  loaf-fugar,  put  it  into  your  preferv- 
ing  pan,  fet  it  over  a  charcoal  fire,  and  put  as  much  water  as 
will  juft  wet  the  fugar.  Let  it  boil,  then  have  ready  ten  or  a 
dozen  whites  of  eggs  ftrained  and  beat  up  to  froth,  cover  your 
fugar  with  the  froth  as  it  boils,  and  fkim  it ;  then  boil  it  and 
£kim  it  till  it  is  as  clear  as  cryftal,  then  throw  in  your  walnuts, 
juft  give  them  a  boil  till  they  are  tender,  then  take  them  our, 
and  lay  them  in  adifti  to  cool ;  when  cool,  put  them  in  your 
preferving-pan,  and  when  the  fugar  is  as  warm  as  milk  pour  it 
over  them  ;  when  quite  cold,  paper  them  down. 

Thus  clear  your  fugar  for  all  preferves,  apricots,  peaches, 
goofeberries,  currants,  &c. 

To  preferve  walnuts  green. 

WIPE  them  very  clean,  and  lay  them  in  ftrong  fait  and  water 
twenty-four  hours  ;  then  take  them  out,  and  wipe  them  very 
clean,  have  ready  a  fkillet  of  water  boiling,  throw  them  in,  let 
them  boil  a  minute,  and  take  them  out.  Lay  them  on  a  co.arfe 
cloth,  and  boil  your  fugar  as  above;  then  juft  give  your  walnuts 
a  fcald  in  the  fugar,  take  them  up  and  lay  them  to  cool.  Put 
them  in  your  preferving-pot,  and  pour  on  your  fyrup  as  above. 
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To  preferve  the.  large  green  plumbs, 

FIRST  dip  the  ftalks  and  leaves  in  boiling  vinegar,  when 
they  are  dry  have  your  fyrup  ready,  and  fir  ft  give  them  a  fcald, 
and  very  carefully  with  a  pin  take  off  the  fkin  ;  boil  your  fugar 
to  a  candy  height,  and  dip  in  your  plumbs,  hang  them  by  the 
itra] k  to  dry,  and  they  will  look  finely  tranfparent,  and  by  hang¬ 
ing  that  way  to  dry,  will  have  a  clear  drop  at  the  top.  You 
muff  take  great  care  to  clear  your  fugar  nicely, 

A  nice  way  to  preferve  peaches, 

PU  F  your  peaches  in  boiling  water,  juft  give  them  a  fcald, 
but  don’t  let  them  boil,  take  them  out  and  put  them  in  cold  wa¬ 
ter,  then,  dry  them  in  a  fieve,  and  put  them  in  long- wide  mouth¬ 
ed  bottles :  to  half  a  dozen  peaches  take  a  quarter  of  a  pound  of 
fugar,  clarify  it,  pour  it  over  your  peaches,  and  fill  the  bottles 
with  brandy.  Stop  them  clofe,  and  keep  them  in  a  clofe  place, 

A fecond  way  to  preferve  peaches, 

MAiCE  your  fyrup  as  above,  and  when  it  is  clear  juft  dip  in 
your  peaches,  and  take  them  out  again,  lay  them  on  a  difh  to 
cool,  then  put  them  into  large  wide-mouthed  bottles,  and  when 
the  fyrup  is  cold  pour  it  over  them ;  let  them  ftand  till  cold, 
and  fill  up  the  bottle  with  the  beft  French  brandy.  Obferve 
that  you  leave  room  enough  for  the  peaches  to  be  well  covered 
with  brandy,  and  cover  the  glafs  clofe  with  a  bladder  and  lea¬ 
ther,  and  tie  them  clofe  down. 

To  make  quince  cakes . 

YOU  muff  let  a  pint  of  the  fyrup  of  quinces  with  a  quart  or 
two.  of  rafpberries  be  boiled  and  clarified  over  a  clear  gentle 
fue,  taking  care  that  it  be  well  fkimmed  from  time  to  time  ; 
then  add  a  pound  and  a  half  ef  fugar,  caufe  as  much  more  to  be 
brought  to  a  candy  height,  and  poured  in  hot.  Let  the  whole 
be  continually  ftirred  about  till  it  is  almoft  cold,  then  fpread  is 
on  plates,  and  cut  it  out  into  cakes. 
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CHAP.  XIX. 

To  make  anchovies,  vermicella,  catchup*  vine-* 
gar  j  and  to  keep  artichokes,  French  beans,  &c. 

To  make  anchovies . 

TO  a  peck  of  fprats,  two  pounds  of  common  fait,  a  quarter 
©fa  pound  of  bay-falt,  four  pounds  of  falt-petre,  two  ounces 
of  fal  prunella,  two  penny-worth  of  cochineal,  pmind  all  in  a 
mortar,  put  them  into  a  kope  pot,  a  row  of  fprats,  a  layer  of 
your  compound,  and  fo  on  to  the  top  alternately.  Prefs  them 
hard  down,  cover  them  clofe,  let  them  ftand  fix  months,  and 
they  will  be  fit  for  ufe.  Obferve  that  your  fprats  be  very  frefh, 
and  don’t  waih  nor  wipe  them,  but  juft  take  them  as  they  com$ 
out  of  the  water. 

T o  pickle  f melts,  where  you  have  plenty 4 

TAKE  a  quarter  of  a  peck  of  fmelts,  half  an  ounce  of  pep**- 
per,  half  an  ounce  of  nutmeg,  a  quarter  of  an  ounce  of  mace, 
half  an  ounce  of  petre-falt,  a  quarter  of  a  pound  of  common  fait, 
beat  all  very  fine,  wafh  and  clean  the  fmelts,  gut  them,  then- 
lay  them  in  rows  in  a  jar,  and  between  every  layer  of  fmelts 
ftrew  the  feafoning  with  four  or  five  bay-leaves,  then  boil  red 
wine,  and  pour  over  them  enough  to  cover  them.  Cover  them 
with  a  plate,  and  when  cold  tie  them  down  clofe.  They  ex¬ 
ceed  anchovies.  t 

To  make  vermicella , 

MIX  yolks  of  eggs  and  Hour  together  in  a  pretty  fitfF  pake, 
fo  as  you  can  work  it  up  cleverly,  and  roll  it  as  thin  as  it  is  pof- 
fible  to  roll  the  pafte*  Let  it  dry  in  the  fun  ;  when  it  is  quits 
dry,  with  a  very  fharp  knife  cut  it  as  thin,  as  pofiible,  and  keep, 
k  in  a  dry  place.  It  will  run  up  like  little  worms,  as  vermi¬ 
cella  does  ;  though  the  beft  way  is  to  run  it  through  a  coarfe 
fieve,  whilft  the  pake  is  foft.  If  you  want  feme  to  be  made  in 
bake,  dry  it  by  the  fire,  and  cut  it  fmall.  It  will  dry  by  the 
fire  in  a  quarter  of  an  hour,  This  far  exceeds  what  comes  from 
abroad,  being  frefher. 

To  make  catchup „ 

7  AKE  the  large  flaps  of  muihrooms,  pick  nothing  but  the. 
draws  and  dirt  irom  it,  then  lay  them  in  a  broad  earthen 
pan,  krew  a  good  deal  of  fait  over  them*  let  them  lie  till  next 

morning,. 
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morning,  then  with  your  hand  break  them,  put  them  into  a 
ftewjian,  let  them  boil  a  minute  or  two,  then  ftrain  them 
through  a  coarfe  cloth,  and  wring  it  hard  Take  out  all  the 
juice,  let  it  Hand  to  fettle,  then  pour  it  off  clear,  run  it  through 
a  thick  flannel  bag,  (fome  filter  it  through  brown  paper,  but 
that  is  a  very  tedious  way)  then  boil  it  ;  to  a  quart  of  the  li¬ 
quor  put  a  quarter  of  an  ounce  of  whole  ginger,  and  half  a 
quarter  of  an  ounce  of  whole  pepper.  Boil  it  brifkly  a  quarter 
of  an  hour,  then  ftrain  it,  and  when  it  is  cold,  put  it  into  pint 
bottles.  In  each  bottle  put  four  or  five  blades  of  mace,  and  fix 
cloves,  cork  it  tight,  and  it  will  keep  two  years.  This  gives  the 
beft  flavour  of  the  mufh  rooms  to  any  fauce.  If  you  put  to  a  pint 
of  this  catchup  a  pint  of  mum,  it  will  taile  like  foreign  catchup* 

Another  way  to  make  catchup . 

TAKE  the  large  flaps,  and  fait  them  as  above ;  boil  the  li¬ 
quor,  ftrain  it  through  a  thick  flannel  bag  :  to  a  quart  of  that 
liquor  put  a'  quart  of  ftale  beer,  a  large  flick  of  horfe-raddifh. 
cut  in  little  flips,  five  or  fix  bay-leaves,  an  onion  ftuck  with 
twenty  or  thirty  cloves,  a  quarter  of  an  ounce  of  mace,  a  quar¬ 
ter  of  an  ounce  of  nutmegs  beat,  a  quarter  of  an  ounce  of  black 
and  white  pepper,  a  quarter  of  an  ounce  of  all-fpice,  and  four  or 
five  r‘aces  of  ginger.  Cover  it  clofe,  and  let  it  fimmer  very  foftly 
till  about  one  third  is  wafted;  then  ftrain  it  through  a  flannel 
bag,  when  it  is  cold  bottle  it  in  pint  bottles,  cork  it  clofe,  and 
it  will  keep  a  great  while  :  you  may  put  red  wine  in  the  room 
of  beer  ;  fome  put  in  ahead  of  garlick,  but  1  think  that  fpoils  it* 
The  other  receipt  you  have  in  the  Chapter  for  the  Sea. 

Artichokes  to  keep  all  the  year . 

BOIL  as  many  artichokes  as  you  intend  to  keep  ;  boil  them 
To  as  juft  the  leaves  will  come  out,  then  pull  off  all  the  leave® 
and  choke,  cut  them  from  the  firings,  lay  them  on  a  tin-plate, 
and  put  them  in  an  oven  where  tarts  are  drawn,  let  them  ftand 
till  the  oven  is  heated  again,  take  them  out  before  the  wood  is 
put  in,  and  fet  them  in  again,  after  the  tarts  are  drawn  ;  fo  do 
till  they  are  as  dry  as  a  board,  them  put  then  in  a  paper  bag,  and 
hang  them  in  a  dry  place.  You  fftould  lay  them  in  warm  wa¬ 
ter  three  or  four  hours  before  you  ufe  tham,  fhifung  the  water 
often.  Let  the  laft  water  be  boiling  hot;  they  will  be  very 
tender,  and  eat  as  fine  as  frefb  ones.  You  need  not  dry  all 
vour  bottoms  at  once,  as  the  leaves  are  good  to  eat  :  fo  boil  a 
dozen  at  a  time  and  fave  the  bottoms  for  this  ufe. 
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To  keep  French  beans  all  the  year. 

TAKE  fine  young  beans,  gather  them  on  a  very  fine  day,  have 
a  large  {tone  jar  ready,  dean  and  dry,  lay  a  layer  of  fait  at  the 
bottom,  and  them  a  layer  of  beans,  then  fait,  and  then  beans, 
and  fo  on  till  the  jar  is  full ;  cover  them  with  fait,  and  tieacoarfc 
doth  over  them  and  a  board  on  that,  and  then  a  weight  to  keep 
it  clofe  from  all  air  ;  fet  them  in  a  dry  cellar,  and  when  you  ufe 
them  take  fome  out  and  cover  them  clofe  again  j  wafh  them  you 
took  out  very  clean,  and  let  them  lie  in  foft  water  twenty-four 
hours,  fhifting  the  water  often  ;  when  you  boil  them  don’t  put 
any  fait  in  the  water.  The  beft  way  of  drefiing  them  is,  boil 
them  with  juft  the  white  heart  of  a  fmall  cabbage,  then  drain 
them,  chop  the  cabbage,  and  put  both  into  a  fauce-pan  with  a 
piece  of  butter  as  big  as  an  egg  rolled  in  flour,  (hake  a  little  pep¬ 
per,  put  in  a  quarter  of  a  pint  of  good  gravy,  let  them  flew  ten 
minutes,  and  then  difh  them  up  for  a  fide-difh.  A  pint  of  beans 
to  the  cabbage.  You  may  do  more  or  lefs,  juft  as  you  pleafe. 

To  keep  green  peafe  till  Chriftmas. 

Take  fine  young  peafe,  fhell  them,  throw  them  into  boiling 
water  with  fome  fait  in,  let  them  boil  five  or  fix4minute$,  throw 
them  into  a  cullender  to  drain,  then  lay  a  doth  four  or  five 
times  double  on  a  table,  and  fpread  them  on  ;  dry  them  very 
well,  and  have  your  bottles  ready,  fill  them  and  cover  them 
with  mutton  fat,  try’d  ;  when  it  is  a  little  cool  fill  the  necks' al- 
moft  to  the  top,  cork  them,  tie  a  bladder  and  a  lath  over  them, 
nnd  fet  them  in  a  cool  dry  place.  When  you  ufe  them  boil  ybup- 
water,  put  in  a  little  fait,  fome  fugar,  and  a  piece  of  butter  5 
when  they  are  boiled  enough,  throw  them  into  a  fieve  to  drain, 
then  put  them  into  a  lauce-pan  with  a  good  piece  of  butter  § 
keep  fhaking  it  round  all  the  time  till  the  butter  is  melted,  then 
turn  them  into  a  difh,  and  fend  them  to  table. 

Another  way  to  preferve  green  peafe. 

GATHER  your  peafe  on  a  very  dry  day,  when  they  aresiei* 
ther  old,  nor  yet  too  young,  fhell  them,  and  have  ready  fome 
quart  bottles  with  little  mouths,  being  well  dried  5  fill  the  bottles 
and  cork  them  well,  have  ready  a  pipkin  of  rofin  melted,  into 
which  dip  the  necks  of  the  bottles,  and  fet  them  in  a  very  dry 
place  that  is  cool.  J  J 
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your  large  green  goofeberries  on  a  dry  day,  have  ready 
your  bottles  clean  and  dry,  fill  the  bottles  and  cork  them,  fet 
mm  m  a  kettle  of  water  up  to  tfie  neck,  let  the  water  boil 

very 
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very  foftly  till  you  find  the  goofeberries  are  codied,  take  them 
out,  and  put  in  the  reft  of  the  bottles  till  all  are  done ;  then  have 
ready  fome  rofin  melted  in  a  pipkin,  dip  the  necks  of  the  bot¬ 
tles  in,  and  that  will  keep  all  air  from  coming  at  the  cork,  keep 
them  in  a  cold  dry  place  where  no  damp  is,  and  they  will  bake 
as  red  as  a  cherry.  You  may  keep  them  without  fealding,  but 
then  the  fkins  will  not  be  fo  tender,  nor  bake  fo  fine. 

To  keep  red  goofeberries. 

PICK  them  when  full  ripe,  to  each  quart  of  goofeberries  put 
a  quarter  of  a  pound  of  Lifbon  fugar,  and  to  each  quarter  of  a 
pound  of  fugar  put  a  quarter  of  a  pint  of  water,  let  it  boil,  then 
put  in  your  goofeberries,  and  let  them  boil  foftly  two  or  three 
minutes,  then  pour  them  into  little  ftonejars  ;  when  cold  cover 
them  up  and  keep  them  for  ufe  ;  they  make  fine  pies  with  little 
trouble.  You  may  prefs  them  through  a  cullender;  to  a  quart 
of  pulp  put  half  a  pound  of  fine  Lifbon  fugar,  keep  ftirring  over 
the  fire  till  both  be  well  mixed  and  boiled,  and  pour  it  into  a 
ftone  jar  ;  when  cold  cover  it  with  white  paper,  and  it  makes 
very  pretty  tarts  or  pufFs. 

To  keep  walnuts  all  the  year, 

TAKE  a  large  jar,  a  layer  of  feafand  at  the  bottom,  then  a 
layer  of  walnuts,  then  fand,  then  the  nuts,  and  fo  on  till  the 
jar  is  full  ;  and  be  fure  they  don’t  touch  each  other  in  any  of 
the  layers.  When  you  would  ufe  them,  lay  them  in  warm  wa¬ 
fer  for  an  hour,  fhift  the  water  as  it  cools  ;  then  rub  them 
dry,  and  they  will  peel  well  and  eat  fweet.  Lemons  will  keep 
thus  covered  better  than  any  other  way. 

Another  way  to  keep  lemons . 

TAKE  the  fine  large  fruit  that  are  quite  found  and  good, 
and  take  a  fine  packthread  about  a  quarter  of  a  yard  long,  run  it 
thro’  the  hard  nib  at  the  end  of  the  lemon,  then  tie  the  firing 
together,  afid  hang  it  on  a  little  hook  in  a  dry  airy  place ;  fo 
do  as  many  as  you  pleafe,  but  be  fure  they  don5t  touch  one  an¬ 
other,  nor  any  thing elfe,  but  hang  as  high  as  you  can.  Thus 
you  may  keep  pears,  Sic.  only  tying  the  firing  to  the  ftalk. 

To  keep  white  built ce,  pear  plumbs ,  or  damfonf  \  &c*for 

tarts  or  pies . 

GATHER  them  when  full  grown,  and  juft  as  they  begin  to 
turn.  Pick  all  the  largefi:  out,  fave  about  two  thirds  of  the 
fruit,  the  other  third  put  as  much  water  to  as  you  think  will 
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cover  the  reft.  Let  them  boil,  and  fkim  them  ;  when  the  fruit  is 
boded  very  foft,  then  ftrain  it  through  a  coarie  hair-fieve  ;  and 
to  every  quart  of  this  liquor  put  a  pound  and  a  half  of  fugar,  boil 
it,  and  fkim  it  very  well  ;  then  throw  in  your  fruit,  juft  give 
them  a  fcald  ;  take  them  off  the  fhe,  and  when  co-id  put  them 
into  bottles  with  wide  mouths,  pour  your  fyrup  over  them,  lay 
a  piece  of  white  paper  over  them,  and  cover  them  with  oil.  Be 
fure  to  take  the  oil  well  off  when  you  ufe  them,  and  don't  put 
them  in  larger  bottles  than  you  think  you  fhall  make  ufe  of  at 
a  time,  becaufe  all  thefe  forts  of  fruits  fpoil  with  the  air. 

To  make  vinegar . 

TO  every  gallon  of  water  put  a  pound  of  coarfe  Liffonfugar* 
let  it  boil,  and  keep  fkimming  of  it  as  long  as  the  fcum  rifes  y 
then  pour  it  into  tubs,  and  when  it  is  as  cold  as  beer  to  work, 
toaft  a  good  toaft,  and  rub  it  over  with  yeaft.  Let  it  work 
twenty-four  hours  ;  then  have  ready  a  veflel  iron-hooped,  and 
Well  painted,  fixed  in  a  place  where  the  fun  has  full  power,  and 
fix  it  fo  as  not  to  have  any  occafion  to  move  it.  When  you  draw 
it  oft,  then  Fill  your  veflels,  lay  a  tile  on  the  bung  to  keep  the 
duff  out.  Make  it  in  March,  and  it  will  be  fit  to  ufe  in  June  or 
July,  Draw  it  oft  into  little  flone  bottles  the  latter  end.  of  June 
or  beginning  of  July,  let  it  (land  till  you  want  to  ufe  it,  and 
it  will  never  foul  any  more;  but  when  you  go  to  draw  it  off,  and 
}-ou  find  it  is  not  four  enough,  let  it  ftand  a  month  longer  before 
^ou  draw  it  oft.  for  pickles  to  go  abroad,  ufe  this  vinegar 
alone  ;  but  in  England  you  will  be  obliged,  when  you  pickle, 
to  put  one  half  cold  fpring-  water  to  it,  and  then  it  will  be  fyli 
four  with  this  vinegar.  You  need  not  boil,  unlefs  you  pleafe, 
for  almoft  any  lort  of  pickles,  it  will  keep  them  quite  good.  It 
will  keep  walnuts  very  fine  without  boiling,  even  to  go  to  the 
Indies;  But  thin  don't  put  water  to  it.  For  green  pickles,  you 
rnay  pour  it  maiding  hot  on  two  or  three  times.  Allother  fort  of 
pickles  you  need  not  boil  it.  Muff  rooms  only  waff'  them  clearly 
dry  them,  put  them  into  little  bottles,  with  a  nutmeg  juft  fcalded 
in  vinegar,  and  fliced  (whilft  it  is  hot)  very  thin,  and  afew  bla¬ 
des  of  mace;  then  fill  up  the  bottle  with  the  cold  vinegar  and 
fpring- water,  pour  the  mutton  fat  try’d  over  it,  and  tie  ablad-, 
oei  and  leather  over  the  top.  1  heie  mu&rooms  won’t  be  fo 
whim,  but  as  finely  tailed  as  if  they  were  juft  gathered  ;  and  a 
fpoonfuil  os  this  pickle  will  give  fauce  a  very  fine  flavour. 

White  walnuts,  fuckers,  and  onions,  and  all  white  pickles, 
do  m  the  fame  manner,  after  ;hey  are  ready  for  the  pickle. 

To 
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To  fry  f melts . 

LAY  your  fmelts  in  a  marinade  of  vinegar,  fajt,  pepper,  and 
bay-leaves,  and  cloves  for  a  few  hours;  then  dry  them  in  a 
napkin,  drudge  them  well  with  flour,  and  have  ready  feme  but¬ 
ter  hot  in  a  ftew-pan.  Fry  them  quick,  lay  them  in  your  difh, 
and  garnsfh  with  fry’d  parfley. 

To  roaft  a  pound  of  butter . 

LAY  it  in  fait  and  water  two  or  three  hours,  then  fpit  if,' 
and  rub  it  ail  over  with  crumbs  of  bread,  with  a  little  grated 
nutmeg,  lay  it  to  the  fire,  and  as  it  roafts,  bafteit  with  the  yolks 
of  two  eggs,  and  then  with  crumbs  of  bread  ail  the  time  it  is  a 
roafting ;  but  have  ready  a  pint  of  oyfters  hewed  in  their  own 
liquor,  and  lay  in  the  difh  under  the  butter  ;  when  the  bread 
has  foaked  up  all  the  butter,  brown  the  outfide,  and  lay  it  on 
your  oyfters.  Your  fire  mu  ft  be  very  flow. 

To  raife  a  fall  ad  in  two  hours  at  the  fire* 

y  TAKE  frefh  horfe-dung  hot,  lay  it  in  a  tub  near  the  fire, 
then  fprinkle  fome  muftard-feeds  thick  on  it,  lay  a  thin  layer  of 
horfe-dung  over  it,  cover  it  clofe  and  keep  it  by  the  fire,  and 
it  will  rife  high  enough  to  cut  in  two  hours. 

. .  ■  •  - - - — -  — .  -  -  . .  -  .  ..  .  _  , . . 

CHAP.  XX. 

DISTILLING. 

'  -  ’  ■  '  -  .  / 

To  diftil  walnut  water . 

TAKE  a  peck  of  fine  green  walnuts,  bruife  them  well  in  a 
large  mortar,  put  them  in  a  pan,  with  a  handful  of  baumbruif- 
ed,  put  two  quarts  of  good  French  brandy  to  them,  cover  them 
clofe,  and  let  them  lie  three  days ;  the  next  day  diftil  them  in 
a  cold  ftill  ;  from  this  quantity  draw  three  quarts,  which  you 
may  do  in  a  day. 

Plow  to  ufe  this  ordinary  ftill. 

YOU  muftlay  the  plate,  then  wood-afties  thick  at  the  bot¬ 
tom,  then  the  iron  pan,  which  you  are  to  fill  with  your  walnuts 
and  liquor,  then  put  on  the  head  of  the  ftill,  make  a  pretty 
brilk  fire  till  the  ftill  begins  to  drop,  then  flacken  it  fo  as  juft  to 

have 
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have  enough  to  keep  the  ftUl  at  work,  mind  all  the  time  to  keep 
a  wet  cloth  all  over  the  head  of  the  ftill  all  the  time  it  is  at 
work,  and  always  obferve  not  to  let  the  ftill  work  longer  than 
the  liquor  is  good,  and  take  great  care  you  don’t  burn  the  ftill  ; 
and  thus  you  may  diftil  what  you  pleafe.  If  you  draw  the  ftill 
too  far  it  will  burn,  and  give  your  liquor  a  bad  tafte. 

T o  make  treacle-water . 

TAKE  the  juice  of  green  walnuts  four  pounds,  of  rue,  car- 
duus,  marygold,  and  baum,  of  each  three  pounds,  roots  of 
butter-bur  half  a  pound,  roots  of  burdock  one  pound,  angelica 
and  mafterwort,  of  each  half  a  pound,  leaves  of  fcordium  fix 
handfuls,  Venice  treacle  and  mithridate  of  each  half  a  pound, 
old  Canary  wine  two  pounds,  white  wine  vinegar  fix  pounds, 
juice  of  lemon  fix  pounds,  and  diftil  this  in  an  alembic, 

To  make  black  cherry  water . 

TAKE  fix  pounds  of  black  cherries,  and  bruife  them  fmall  > 
then  put  to  them  the  tops  of  rofemary,  fweet  marjoram, 
fpearmint,  angelica,  baum,  marygold  flowers,  of  each  a  handful, 
dried  violets  one  ounce,  anifeeds  and  fweet  fennel  feeds,  of 
each  half  an  ounce  bruifed  $  cut  the  herbs  fmall,  mix  all  toge¬ 
ther,  and  diftil  them  oft’  in  a  cold  ftill. 

To  make  hyfterical  water . 

TAKE  betony,  roots  of  lovage,  feeds  of  wild  parfnips,  of 
each  two  ounces,  roots  offingle  piony  four  ounces,  of  mifletoe 
of  the  oak  three  ounces,  myrrh  a  quarter  of  an  ounce,  caftor 
half  an  ounce  ;  beat  all  thefe  together  and  add  to-tbeoi  a  quar¬ 
ter  of  a  pound  of  dried  millepedes :  pour  on  thef^tht^i^qjjarts 
of  mugwort-water,  and  two  quarts  of  brandy;  let  them  ftar$ 
in  a  clofe  veflel  eight  days,  then  diftil  it  in  a  cold  ftill  polled 
up.  You  may  draw  off  nine  pints  of  water,  and  fweetenit  to 
your  tafte.  Mix  all  together,  and  bottle  it  up. 

To  diftil  red-rofe  buds . 

WET  your  rofes  in  fair  water  ;  four  gallons  of  rofes  will 
take  near  two  gallons  of  water,  then  ftill  them  in  a  cold  ftill ; 
take  the  fame  ftilled  water,  and  put  it  into  as  many  frefti  rofes 
as  it  will  wet,  then  ftill  them  again. 

Mint,  baum,  parfley,  aixl  penny-royal  water,  diftil  the  fame 

way. 
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i ague-water . 

Seeds. 

>  Hart’s  tongue, 

Horehound, 

Fennel, 

Melilot, 

St.  John  wort, 

Comfrey, 

Featherfew, 

Red  rofe-leaves, 

Wood-forrel, 
f  Peliitory  of  the  wall. 

Heart’s  eafe, 
a  Centaury, 

Sea-drink,  a  good  handful  of 
each  oftheaforefaid  things. 
Gentian-root, 

Dock-root, 

Butterbur-root, 

Piony-root, 

Bay  berries. 

Juniper-berries,  of  each  of 
thefe  a  pound. 

One  ounce  of  nutmegs,  on^ounce  of  cloves,  and  half  an  ounce 

Oi  mace  ;  pick  the  herbs  and  flowers,  and  fhred  them  a  little 
Cut  the  roots,  bruife  the  berries,  and  pound  the  lpices  fine ;  take 
a  peck  of  green  walnuts,  and  chop  them  final  1;  mix  all  thefe  to¬ 
gether,  and  lay  thuvn  to  deep  in  fack  lees,  or  any  white  wine- 
iees,  if  not  in  good^pirjts  ;  but  wine  lees  are  heft.  Let  them 
lieia  week  or  better  ;  before  to  tlir  them  once  a  day  with  a 
Rick,  and  keep  them  dole  covered,  then  frill  them  in  an  alem¬ 
bic  with  a  flow  fire,  and  take  care  your  (till  does  not  burn.  The 
firfi,  fecond,  and  third  running  is  good,  and  fame  of  the  fourth. 
Let  them  {land  till  co  then  put  them  together. 

To  make  forfeit -water. 

YOU  mud  take  fcurvy-  grafs,  brook  lime,  water-crefies,  Ro¬ 
man  wormwood,  rue,  mint,  baum,  fage,  clivers,  of  each  one 
handful  ;  green  merery  two  handfuls  ;  poppys,  if  frefh  half  a 
peck,  if  dry  a  quarter  of  a  peck  ;  cochineal,  fix  oennvvyorth, 
faffron,  fix  pennyworth ;  anifeeds,  carraway-ieeds,  coriander- 

feeds*, 
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Roots. 

Angelica, 

Dragon, 

Maywort, 

Mint, 

Rue, 

Carduus, 

Origany, 

Win  ter-favoury , 
Broad  thyme, 
Rofemary 
Pimpernel!, 
Sage, 

Fumatory, 

Coltsfoot, 

Scabeus, 

Burridge, 

Saxafreg, 

Betony, 

Liverwort, 

jarmahder. 


To  make  } 

Flowers, 

Wormwooc 

Suckery, 

Hyfop, 

Agrimony, 

Fennei, 

Cowflips, 

Poppys, 

Plaintain, 

Setfoyl, 

Vocvain, 

Maidenhair, 

Motherwort 

Cowage, 

Golden-rod, 

Gromwell, 

Dill. 
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feeds,  cardamom-feeds,  of  each  an  ounce;  liquoricetwo  ounces 
feraped,  figs  fplit  a  pound,  raifins  of  the  fun  ftoned  a  pound, 
juniper-berries  an  ounce  bruifed,  nutmeg  an  ounce  beat,  mace 
an  ounce  bruifed,  fvveet  fennel-feeds  an  ounce  bruifed,  a  few 
Bowers  of  rofemary,  marygold  and  fage-fiowers  :  put  ail  thefe 
into  a  large  ftone  jar,  and  put  to  them  three  gallons  of  French 
brandy  ;  cover  it  clofe,  and  let  it  Band  near  the  fire  for  three 
weeks.  Stir  it  three  times  a  week,  and  be  fure  to  keep  it  dole 
Hopped,  and  then  ftrain  it  off ;  bottle  your  liquor,  and  pour  on 
the  ingredients  a  gallon  more  of  French  brandy.  Let  it  Hand 
n  week,  ftirring  Tt  once  a  day,  then  diflil  it  in  a  cold  ftill,  and 
this  will  make  a  fine  white  forfeit  Water. 

You  may  make  this  water  at  any  time  of  the  year,  if  you 
Jive  at  London,  becaufe  the  ingredients  are  always  to  be  had 
either  green  or  dry  ;  but  it  is  the  beft  made  in  fummer. 

To  make  milk  water . 

TAKE  two  good  handfuls  of  wormwood,  as  much  cardans, 
ss  much  rue,  four  handfuls  of  mint,  as  much  baum,  half  as 
much  angelica,  cut  thefe  a  little,  put  them  into  a  cold  Hill,  and 
put  to  them  three  quarts  of  milk.  Let  your  fire  be  quick  till 
your  ftill  drops,  and  then  flacken  your  fire.  You  may  draw 
off  two  quarts.  The  firft  quart  will  keep  all  the  year. 

How  to  diftii  vinegar  you  have  in  the  Chapter  of  Pickles. 

"ttM'W  I.,...  -■ u  — -—■■■»■-  .  .... .  ...  ..  .  H.' — — r-.  "  ipw—  ■  ■■r-..— 

C  H  A  P.  XXL 

How  to  Market. 

And  the  feafons  of  the  year  for  Bu  tchers  Meat* 
Poultry,  Fiih,  Herbs,  Roots,  &c.  and  Fruit, 

Pieces  in  a  bullock . 

THE  head,  tongue,  palate  ;  the  entrails  are  the  fweetbreads, 
kidneys,  fkirts,  and  tripe  j  there  is  the  double,  the  roll,  and 
the  reed-tripe. 

The  fore -quarter. 

FIRSTistbehaunch ;  which  includesthecbod, marrow-bone, 
fhin,  and  the  fticking-piece,  that  is  the  neck  end.  The  next  is 
the  leg  of  mutton-piece,  which  has  part  o£$fie  blade-bone ;  then 
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the  chuck,  the  brifcuit,  the  four  ribs  and  middle  rib,  which  is 
called  the  chuck  rib. 

The  hind- quarter. 

f*  IRST  firloin  and  rump,  the  thin  and  thick-flank,  the 
veiny-piece,  then  the  chuck-bone,  buttock,  and  leg. 

In  a  Jhsep . 

THE  head  and  pluck  |  which  includes  the  liver,  light  % 
heart,  fweetbreads,  and  melt. 

The  fore  quarter „ 

THE  neck,  breaft,  and  fhoulder, 

T he  hind -  quarter. 

THE  leg  and  loin.  The  two  loins  together  ia  called  a  fad- 
die  of  mutton,  which  is  a  fine  joint  when  it  is  the  little  fat 
mutton. 

In  a  calf  \ 

THE  head  and  inwards  are  the  pluck  ;  which  contains  the 
heart,  liver,  lights,  nut,  and  melt,  and  what  they  call  theikirts, 
(which  eat  finely  broiled)  the  throat  fweetbread*  and  the  wind¬ 
pipe  iwTeetbread,  which  is  the  fined. 

The  fore-quarter  is  the  fhoulder,  neck,  and  bread. 

The  hind-quarter  is  the  leg,  which  contains  the  knuckle 
and  fillet,  then  the  loin. 

In  $  houfe-iamh. 

THE  head  and  pluck,  that  is  the  liver,  lights,  heart,  nut,  and 
melt.  Then  there  is  the  fry,  which  is  the  fweetbreads,  lamb- 
ifones,  and  lkirts,  with  fome  of  the  liver. 

The  fore-quarter  is  the  fhoulder,  neck,  and  bread  together. 

The  hind-quarter  is  the  leg  and  loin.  This  is  in  high  feafon 
at  Chriftmas,  but  lads  all  the  year. 

Grafslamb  comes  in  in  April  or  May,  according  to  thefea- 
fon  of  the  year,  and  holds  good  till  the  middle  of  Augud. 

In  a  hog . 

THE  head  and  inwards  ;  ajid  that  Is  the  ballet,  which  is 
the  liver  and  crow,  kidney  and  fldrts.  It  is  mixed  with  a  great 
deal  of  fage  and  fweet  herbs,  pepper,  fait,  and  fpice,  fo  rolled  in 
the  caul  and  roaded  ;  then  there  are  the  chitterlains  and  the 
guts,  which  are  cleaned  for  faufages. 

The  fore-quarter  is  the  fore-loin  and  fpring;  if  a  large  hog, 
you  may  cut  a  fpare-rib  off. 

The  hind-quarter  only  leg  and  loip. 

A  basati 
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yf  hog, 

THIS  is  cut  different,  becaufe  of  making  ham,  bacon,  and 
pickled  pork.  Here  you  have  fine  fpare-ribs,  chines,  and  grif- 
kins,  and  fat  for  hog’s  lard.  The  liver  and  crow  is  much  ad¬ 
mired  fried  with  bacon  ;  the  feet  and  ears  are  both  equally 
good  foufed. 

Pork  comes  in  feafon  at  Bartholomew-tide,  and  holds  good 
till  Lady-day. 

How  to  chufe  Butcher’s  Meat. 

I’o  chufe  lamb. 


IN  a  fore-quarter  of  lamb  mind  the  neck-vein  ;  if  it  be  an 
azure  blue  it  is  new  and  good,  but  if  greenifh  or  yellowifh,  it 
is  near  tainting,  if  not  tainted  already.  In  the  hinder-quarter, 
fmell  under  the  kidney,  and  try  the  knuckle  ;  if  you  meet  with 
a  faint  fcent,  and  the  knuckle  be  limber,  it  is  ftale  killed.  For 
a  lamb’s  head,  mind  the  eyes;  if  they  be  funk  or  wrinkled,  it 
is  ftale  5  if  plump  and  lively,  it  is  new  and  fweet. 


V eaL 

IF  the  bloody  vein  in  the  fhoulder  looks  blue,  or  a  bright  red? 
it  is  new  killed  $  but  if  blackifh,  greenifh,  or  yellowifh,  it  is 
flabby  and  ftale  ;  if  wrapped  in  wet  cloths,  fmell  whether  it  be 
mufty  or  not.  The  loin  firft  taints  under  the  kidney,  and  the 
flefh,  if  ftale  killed,  will  be  foft  and  flimy. 

The  hreaft  and  neck  taints  firft  at  the  upper-end,  and  you 
will  perceive  fome  dufky,  yellowifh,  or  greenifh  appearance  j 
the  fweetbread  on  the  breaft  will  be  clammy,  otherwife  it  is  frefh 
and  good.  The  leg  is  known  to  be  new  by  the  ftiffnefs  of  the 
joint;  if  limber  and  the  flefh  feems  clammy,  and  has  green  or 
yellowifh  fpecks,  it  is  ftale.  The  head  is  known  as  the  lamb’«s. 
The  flefh  of  a  bull-calf  is  more  red  and  firm  than  that  of  a  cow- 
calf,  and  the  fat  more  hard  and  curdled. 


Mutton . 


If  the  mutton  be  young,  the  flefh  will  pinch  tender  ;  if  old, 
it  will  wrinkle  and  remain  fo  ;  if  young,  the  fat  will  eafily  part 
from  the  lean  ;  if  old,  it  will  flick  by  firings  and  fkins  ;  if  ram- 
mutton,  the  fat  feels  fpungy,  the  flefh  clofe  grained  and  tough, 
notrifing  again,  when  dented  with  your  finger  ;  if  ewe-mutton, 
the  flefh  is  paler  than  weather-mutton,  a  clofer  grain,  and 
eafily  parting.  If  there  be  a  rot,  the  flefh  will  be  palifh,  and  the 
fat  a  faint  whitilli,  inclining  to  yellow,  and  the  flefh  will  be  loofe 
at  the  bone.  If  you  fqueeze  it  hard,  fome  drops  of  water  will 
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ftand  up  like  fweat ;  as  to  the  newnefs  and  ftalenefs*  the  fame 
is  to  be  obferved  as  by  lamb. 

Beef \ 

If  it  be  right  ox  beef,  it  will  have  an  open  grain;  if  youngs 
a  tender  and  oily  fmoothnefs  :  if  rough  and  fpungy,  it  is  old, 
or  inclining  to  be  fo,  except  neck,  brifcuit,  and  fuch  parts  as  are 
very  fibrous,  which  in  young  meat  will  be  more  rough  than  in 
Qthci  parts,  A  carnation  pleafant  colour  betokens  good  fpend- 
ing^meat,  the  fuet  a  curious  white,  yellowifh  is  not  fo  good. 

Cow-beef  is  lefs  bound  and  clofer  grained  than  the  ox,  the 
fat  whiter,  but  the  lean  fomewhat  paler;  if  young,  the  dent 
you  make  with  your  finger  will  rife  again  in  a  litt!e"time. 

Bull-beef  is  of  a  clofe  grain,  deep  dufky  red,  tough  in  pinch- 
Jng,  the  fat  fkinny,  hard,  and  has  a  rammifh  rank  fmell  ;  and 
for  newnefs  and  ftalenefs,  this  Befh  bought  frefh  has  but  few 
iigns,  the  more  material  is  its  clamminefs,  and  the  reft  your 
fmell  will  inform  you.  If  it  be  bruifed,  thefe  places  will  look 
more  dufky  or  blackifh  than  the  reft. 

Pork, 

If  it  be  young,  the  lean  will  break  in  pinching  between 
your  fingers,  and  if  you  nip  the  (kin  with  your  nails,  it  will  make 
a  dent  ;  alfo  if  the  fat  be  fo  ft  and  pulpy,  in  a  manner  like  lard; 
if  the  lean  be  tough,  and  the  fat  flabby  and  pungy,  feeling 
rough,  it  is  old  ;  efpecially  if  the  rind  be  ftubborn,  and  you 
cannot  nip  it  with  your  nails. 

If  of  a  boar,  though  young,  or  of  a  hog  gelded  at  full  growth, 
the  flefh  will  be  hard,  tough,  redddli,  and  rammifh  of  fmell  ; 
the  rat  fkinny  and  hard  ;  the  (kin  very  thick  and  tough,  and 
pincned  up  will  immediately  fall  again. 

As  for  old  and  new  killed,  try  the  legs,  hands,  and  fprings, 
by  putting  your  finger  under  the  bone  that  comes  out ;  for  if  it 
be  tainted,  you  will  there  find  it  by  fmelling  your  finger;  be¬ 
tides  the  fkin  will  be  fweaty  and  clammy  when  ftale,  but  cool 
and  fmooth  when  new. 

'  If  .y°u  little  kernels  in  the  fat  of  the  pork,  like  half- 
mot,  if  many,  it  is  meaffy,  and  dangerous  to  be  eaten 

Hew  to  chufe  brawn,  venifen,  JVeft pb alia  hams ?&c, 

BRAWN  is  known  to  be  old  or  young  by  the  extraordinary 
or  moderate  thicknefs  of  the  rind  ;  the  thick  is  old,  the  mode- 
late  is  young.  If  the  rind  and  fat  be  very  tender,  it  is  not  boar- 
brawn,  but  barrow  or  few. 
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Penifon . 

TRY  the  haunches  or  fhoulders  under  the  bones  that  come 
outs  with  your  finger  or  knife,  and  as  the  fcent  is  fweet  or  rank* 
it  is  new  or  Hale  ;  and  the  like  of  the  Tides  in  the  mofl  flefiiy 
parts  :  if  tainted  they  will  look  greenifh  in  fome  places,  or  more 
then  ordinary  black.  Look  on  the  hoofs,  and  if  the  clefts  are 
very  wide  and  tough,  it  is  old  ;  if  clofe  and  fmooth,  it 
young. 

*The  feafon  for  venifon. 

THE  buck  venifon  begins  in  May,  and  is  in  high  feafon  till 
All-Hal  low  Vday  ;  the  doe  is  in  feafon  from  Michaelmas  to 
the  end  of  December,  or  fometimes  to  the  end  of  January. 

Wefi'phalia  hams  and  Englijh  bacon . 

Put  a  knife  under  the  bone  that  Hicks  out  of  the  ham,  and 
if  it  comes  out  in  a  manner  clean,  and  has  a  curious  flavour,  it  is 
fweet  and  good ;  if  much  fmeared  and  dulled,  it  is  tainted  or  rufty. 

Englifh  gammons  are  tried  the  fame  way  5  and  for  otherparts 
try  the  fat  ;  if  it  be  white,  oily  in  feeling,  does  not  break  or 
crumble,  good  ;  but  if  the  contrary,  and  the  lean  has  fome  lit-, 
tie  Hreaks  of  yellow,  it  is  rufiy,  or  will  foon  be  fo. 

P3 0  chufe  hitter ,  cheefe,  and  eggs. 

WHEN  you  buy  butter,  truH  not  to  that  which  will  be  gi¬ 
ven  you  to  taHe,  but  try  in  the  middle,  and  if  your  fmeli  and 
tafle  be  good,  you  cannot  be  deceived. 

Cheefe  is  to  be  chofen  by  its  moiH  and  fmooth  coat ;  if  old 
cheefe  be  rough  coated,  rugged,  or  dry  at  top,  beware  of  little 
worms  or  mites.  If  it  be  over-full  of  holes,  moiH  or  fpungy,  it 
is  fubjed  to  maggots.  If  any  foft  or  periihed  place  appear  on 
the  outfide,  try  how  deep  it  goes,  for  the  greater  part  may  he 
hid  within.  / 

Eggs,  hold  the  great  end  to  your  tongue;  if  it  feels  warm, 
be  fare  it  is  new;  if  cold,  it  is  bad,  and  fo  in  proportion  to  the 
heat  and  cold,  fo  is  the  goodnefs  of  the  egg.  Another  way  to 
know  a  good  egg  is  to  put  the  egg  into  a  pan  of  cold  water,  the 
frefher  the  egg  the  fooner  it  will  fall  to  the  bottom;  if  rotten, 
it  will  fwim  at  the  top.  This  is  alfo  afure  way  not  to  be  de¬ 
ceived.  As  to  the  keeping  of  them,  pitch  them  all  with  the 
fmall  end  downwards  in  fine  wood-afties,  turning  them  once 
a  week  end-ways,  and  they  will  keep  fome  months. 

Poultry  in  feafon. 

JANUARY .  Hen  turkeys,  capons,  pullets  with  eggs,  fowls, 
chickens,  hares,  all  forts  of  wild  fowl,  tame  rabbits  and  tame, 
pigeons.  FE- 
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February.  Turkeys  and  pullets  with  eggs,  capons,  fowls, 
I’mall  chickens,  hares,  all  forts  of  wild  fowl  (which  in  this 
month  begin  to  decline)  tame  arid  wild  pigeons;  tame  rabbits, 
green  geefe,  yourig  ducklings,  arid  turkey  poults. 

March.  This  month  the  farrie  as  the  preceding  month  ;  and 
Iri  this  month  wildfowl  goes  quite  out. 

April.  Pullets,  fpring  fowls,  chickens,  pigeons,  yourig  wild 
rabbits,  leverets,  yourig  geefe,  ducklings*  and  turkey  poults. 

May.  The  fame. 

June.  The  fame. 

July.  The  farfie  ;  With  young  partridges;  pheafarits;  and 
Wild  ducks,  called  flappers  or  moulters* 

Aiiguft.  The  fame. 

September,  O&ober*  November,  and  December.  In  thefe 
fnomhs  all  forts  of  fowl,  both  wild  arid  tame,  are  in  feafon ;  and 
In  the  three  laft,  is  the  full  feafon  for  all  mariner  of  wild  fowl, 

How  to  chufe  poultry .  ' 

Pc  know  whether  a  capon  is  a  true  one ,  young  or  old ,  new  or flak. 

IF  he  be  young  his  fpurs  are  fhort,  and  his  legs  fmooth  ;  if 
a  true  capon,  a  fat  vein  on  the  fide  of  his  breaft,  the  comb  pale, 
and  a  thick  belly  and  ruriip  i  if  new,  he  will  have  a  clofe  hard 
vent*;  if  ftale,  a  loofe  open  vent. 

Acock  or  hen  turkey ,  turkey  poults . 

IF  the  cock  be  yc  ng,  bis  legs  will  be  black  and  fmooth,  and 
his  fpurs  fhort;  if  ftale,  his  eyes  will  be  funk  in  his  head,  and 
the  feet  dry  ;  if  new,  the  eyes  lively  and  feet  limber.  Obferve 
the  like  by  the  hen,  and  moreover  if  fhe  be  with,  egg,  (he  will 
have  a  foft  open  vent;  if  not,  a  hard  clofe  vent.  Turkey  poults 
&re  known  the  fame  way,  and  their  age  cannot  deceive  you. 

A  took,  hen * 

IF  yourig,  his  fpiirs  are  Ihort  and  dubbed,  but  take  particular 
notice  they  are  not  pared  nor  feraped  :  if  old,  he  will  have  ant 
open  vent ;  but  if  new,  a  clofe  hard  vent  :  and  fo  of  a  hen,  for 
riewnefs  or  ftalenefs ;  if  old,  her  legs  and  comb  are  rough;  if 
young,  fmooth. 

A  tame  goofe ,  wild  goo/e ,  and  Iran  goofe. 

IF  the  bill  be  yellowifh,  and  fhe  has  but  few  hairs,  fhe  is 
^dung;  blit  if  full  of  hairs,  and  the  bill  and  foot  red,  fhe  is 
bid  5  if  new,  limber-footed  :  if  ftale,  dry  footed.  And  fo  of  a 
wild  goofe*  and  bran  goofe. 
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ducks , 

THE  duck,  when  fat,  is  hard  and  thick  on  the  belly,  but  i£ 
not,  thin  and  lean  ;  if  new,  limber-footed  ;  if  ftale,  dry  footed. 
A  true  wild  duck  has  a  reddifh  foot,  fmaller  than  the  tame  one, 

i  *•  / 

Good-wet  ts ,  mar  le, knots  9r  uffs,  gull,  dotterels- ,  and  wheat -ears* 

IF  thefe  be  old,  their  legs  will  be  rough  ;  if  young,  fmooth  | 
if  fat,  a  fat  rump  if  new,  limber-footed  ;  if  ilale,  dry-footed, 

pheafant  cock  and  hen . 

THE  cock  when  young,  has  dubbed  fpurs  :  when  old,  (harp 
fmall  fpurs ;  if  new,  a  fait  vent;  and  if  ftale,  an  open  flabby 
one.  The  hen,  if  young,  has  fmooth  legs,  and  her  flefh  of  a  cu¬ 
rious  grain;  if  with  egg,  fhe  will  have  a  foft  open  vent,  and  if 
not,  a  dole  one.  For  newnefs  or  ftaienefs,  as  the  cock. 

Heath  and  pheafant  poults-, . 

IF  new,  they  will  be  ftifF  and  white  in  the  vent,  and  the  feet 
limber;  if  fat,  they  will  have  a  hard  vent ;  if  ftale,  dry-footed 
md  limber ;  and  if  touched,  they  will  peel.. 

Heath  cock  and  hen, 

IF  young,  they  have  fmooth  legs  and  bills;  and  if  old, 
rough.  For  the  reft,  they  are  known  as  the  foregoing. 

Partridge ,  cock  and  hen. 

THE  bill  white,  and  the  legs  bluifh,  fhew7  age  ;  for  if  young., 
the  bill  is  black  and  legs  yellowifli;  if  new,  a  faft  vent;  if 
ftale,  a  green  and  open  one.  If  their  crops  be  full,  and  they 
have  fed  on  green  wheat,  they  may  taint  there  ;  and  for  this 
'  fmell  in  their  mouth. 

Woodcock  and  fnipe, 

THE  woodcock,  if  far,  is  thick  and  hard  ;  if  new,  limber¬ 
footed  ;  when  ftale,  dry-footed;  or  if  their  nofes  are  fnotty, 
and  their  throats  muddy  and  moorifh,  they  are  naught.  A  inipe, 
if  fat,  has  a  fat  vent  in  the  fide  under  the  wing,  and  in  the  vent 
feels  thick  ;  for  the  reft,  like  the  woodcock. 

*  <  Doves  and  Diyeons. 

j.  <s 

TO  know  the  turtle  dove,  look  for  a  bluifh  ring  round  his 
neck,  and  the  re  it  moftly  white  :  the  ftoclc-dove  is  bigger  ; 
and  the  ring-dove  is  lets  than  the  flock- dove.  ‘The  dove-houfe 
-pigeons,  when  old,  are  r  d  legged;  if  new  and  fat,  they  will 
feel  full  and  fat  in  the  vent,  and  are  limber-footed  ;  but  if  ftale, 
a  flabby  and  green  vent. 

And  fo  green  or  grey  plover,  fieldfare,  blackbird,  thrufh, 

larks,  &c.  v  6  Gf 
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Of  hare ,  leveret ,  rabbit, 

HARE  will  be  whitifh  and  ftift,  if  new  and  clean  killed; 
ilale,  the  flefh  black iili  in  mod:  parts  and  the  body  limber ;  if  the 
cleit  in  her  lips  fpread  very  much,  and  her  claws  wide  and  rag- 
ged,  fhe  is  old,  ana  the  contrary  young;  if  the  hare  be  young* 
the  ears  will  tear  like  a  piece  of  brown  paper  ;  if  old,  dry  and 
tough.  To  know  a  true  leveret,  /eel  on  the  fore  leg  near  the 
foot,  and  if  there  be  a  fmall  bone  or  knob  it  is  right,  if  not,  it 
is  a  hare  :  for  the  reft  obferve  as  in  a  hare.  A  rabbit,  if  ftale* 
will  be  limber  and  flimy;  if  new,  white  and  ftiff;  if  old,  her 
claws  are  very  long  and  rough*  the  wool  mottled  with  grey 
hairs  ;  if  young,  the  claws  and  wool  fmooth. 

FISH  in  feqfon . 

Candlemas  quarter. 

LOBSThRS,  crabs,  craw-fifh,  river  craw-fifh,  guard -fifll, 
maCKatl,  Dream,  baroel,  roach,  Iliad  or  alloc,  lamprey  or  lam- 
per-eels,  dace,  bleak,  prawns,  and  horfe-mackrel. 

The  eels  that  are  taken  in  running  water,  are  better  than 

pond  eels  ;  of  thefe  the  fiber  ones  are  moft  efteemed, 

\  ''  ■-  .  . 

Midfummer  quarter. 

TURBUTS  and  trouts,  foals,  grigs,  and  fhaffiinsand  glotif, 
tenes,  falmon,  dolphin,  fly  ing-ftfh,  (beep- head,  toll  is,  both  land 
and  fea,  fturgeon,  feale,  chubb,  lobfters,  and  crabs. 

Sturgeon  is  a  fifh  commonly  found  in  the  northern  Teas;  but 
now  and  then  we  find  them  in  our  great  rivers,  theThames,  the 
Severn,  and  the  Tyne.  This  fiih  is  of  a  very  large  fize,  and  will 
fometimes  meafure  eighteen  feet  in  length.  They  are  much 
efteemed  when  frefh,  cut  in  pieces,  and  roafted  or  baked,  orpick- 
led  for  cold  treats.  The  cavier  is  efteemed  a  dainty,  which  is  the 
fpawn  of  this  fifh.  The  latter  end  of  this  quarter  comes  fmelts* 

Michaelmas  quarter. 

COD  and  haddock,  coal -fifh  white  and  pouting  hake,  ]yng, 
tufke  and  mullet,  red  and  grey,  weaver,  gurnet,  rocket,  her¬ 
rings,  fprats,  foals,  and  flounders,  plaife,  dabs  and  tmeare  dabs, 
etls,  chars,  Rate,  thornback  and  hom-lyn,  kinfan,  oyfters  and 
fcollops,  falmon, fea-perch  and  carp*  pike, tenth,  and  fea  tench. 

Scate-maides  are  black,  and  thornback  maides  white.  Gray 
bafs  comes  with  the  mullet. 

Y  2  In 
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In  this  quarter  are  fine  fmelts,  and  hold  till  after  CfcHff 

There  are  two  forts  of  mullets,  the  fea-mullet  and  river- 
mullet,  both  equally  good. 

Chrifimas  quarter. 

DOREY,  brile,  gudgeons,  gollin,  fmelts,  crouch,  perch, 
anchovy  and  loach,  fcollop  and  wilks,  periwinkles,  cockles, 
muifeis,  geare,  bearbet  and  hollebet. 

How  to  chufe  fifh . 

tT ?  chufe  falmon,  pike ,  trout ,  carp,  tench,  gr ailing.,  barbel)  chub , 
ruff,  eel ,  whiting ,  (melt ,  Jhad,  let c. 

ALL  thefe  are  known  to  be  new  or  flale  by  the  colour  of 
their  gills,  their  eafinefs  or  hard nefs  to  open,  the  hanging  or 
keeping  up  their  fins,  the  Handing  out  or  finking  of  their  eyes, 
&c.  and  by  fmefling  their  gills. 

Turbot. 

HE  is  cbofen  by  his  thicknefs  and  plumpnefs;  and  if  his  belly 
be  of  a  cream  colour,  he  muE  fpend  well ;  but  if  thin,  and  his 
belly  of  a  bluifh  white,  he  will  eat  very  loofe. 

Cod  and  codling. 

CHUSEhimby  his  thicknefs  towards  his  head,  and  the  white* 
nefs  of  his  fiefh  when  it  is  cut  :  and  fo  of  a  codling. 

Lyng. 

FOR  dried  lyng,  chufe  that  which  is  thickeft  in  the  poll., 
and  the  flefh  of  the  brighteft  yellow.  ^ 

Scale  and  thornback. 

THESE  are  chofen  by  their  thicknefs,  and  the  fhe-fcate  is 
fhe  fweeteH,  efpecially  if  large. 

Seals.  u 

THESE  are  chofen  by  their  thicknefs  and  Hififnefs;  when 
their  bellies  are  of  a  cream  colour,  they  fpend  the  firmer. 

Sturgeon. 

IF  it  cuts  without  crumbling,  and  the  veins  and  grilles  give 
a  true  blue  where  they  appear,  and  the  Refti  a  perfedt  white, 
then  conclude  it  to  be  good. 

Frefi  herrings  and  maekrel. 

IF  their  gills  are  of  a  lively  finning  rednefs,  their  eyes  Hand 
,  full,  and  the  fifh  Is  ftiff,  then  they  are  new;  but  if  dufky  and 
faded,  cr  finking  and  wrinkled,  and  tails  limber,  they  are  Hale. 

Lobjlers. 

CHUSE  them  by  their  weight  j4he  heavieHarebeH,  ifnow®» 

ter... 
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ttr  be  in  them  :  if  new,  the  tail  will  pull  fmarf,  like  a  fpring  ; 
if  full,  the  middle  of  the  tail  will  be  full  of  hard,  or  reddifh- 
tkinned  meat.  Cock  lobfter  is  known  by  the  narrow  back  part 
©f  the  tail,  and  the  two  uppermoft  fins  within  his  tail  areftifF 
and  hard  5  but  the  hen  is  foft,  and  the  back  of  her  tail  broader. 

Prawns ,  fhrimps,  and  crabfijh . 

THE  two  firft,  if  ftale,  will  be  limber,  and  caft  a  kind  of 
fiimy  fmell,  their  colour  fading,  and  they  flimy  :  the  latter  will 
be  limber  in  their  claws  and  joints,  their  redcolourturn  black- 
iln  and  dufky,  and  will  have  and  ill  fmell  under  their  throats ; 
otherwife  all  of  them  are  good; 

Piaife  and  flounders* 

lb  they  are  ftifF,  and  their  eyes  be  not  funk  or  look  dull,  they 
are  new ;  the  contrary  when  ftale.  The  beft  fort  of  piaife  look 
bluifh  cn  the  belly. 

Pickled  falmon . 

IF  the  flefti  feels  oily,  and  the  fcales  are  ftifF  and  ihining, 
and  it  comes  in  flakes,  and  parts  without  crumbling,  then  it  is 
new  and  good,  and  not  otherwife. 

Pickled  and  red  herrings . 

FOR  the  fir  ft,  open  the  back  to  the  bone,  and  if  the  flefh  be 
white,  fleakv  and  oily,  and  the  bone  white,  or  abright  red,  they 
are  good.  If  red  herrings  carry  a  good  glofs,  part  well  from 
the  bone,  and  fmell  well,  then  conclude  them  to  be  good. 

Fruits  and  Garden-Stuff  throughout  the  year. 

January  fruits  yet  lafling ,  are 

SOME  grapes,  the  Kentifh,  ruflet,  golden,  French,  kirton 
and  Dutch  pippins,  John  apples,  winter  queenings,  the  mari¬ 
gold  and  Harvey  apples,  pom-water,  golden-dorfet,  renneting, 
love’s  pearmain,  and  the  winter-pearmain  ;  winter  burgomot, 
winter-boncretien,  winter  mafk,  winterNorwich,  and  great  fur- 
tein  pears.  All  garden  things  much  the  fame  as  in  December. 

February  fruits  yet  lafling . 

THE  fame  as  in  January,  except  the  golden-pippin  and  pom** 
water  %  aifo  the  pomery,  and  the  winter-peppering  and  dago- 
bent  pear. 

March  fruits  yet  lafling . 

THE  golden  ducket-daufet,  pippins,  rennettings,  love’s  pear- 
main  and  John  apples.  The  latter  boncretienj  and  double- 
pear, 
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April  fruits  yet  lafting. 

YOU  have  now  in  the  kitchen- garden  and  orchard,  autumn 
carrots,  winter  fpioach,  fprouts  of  cabbage  and  cauliflowers, 
turnip-tops,  afparagus,  young  radifhes,  Dutch  brown  lettuce 
and  creflls,  burnet,  young  onions,  fcallions,  leeks,  and  early 
kidney  beans.  On  hot  beds?  purflain,  cucumbers,  and  mufh- 
roorns.  Some  cherries,  green  apricots,  and  goofeberries  for  tarts. 

Pippins,  deuxans,  Weftbury  apple,  ruffeting,  gilliflower,  the 
latter  boncretien,  oak  pear,  &c. 

May.  'The  pro  duff  of  tie  kitchen  and  fruit  garden. 

ASPARAGUS,  cauliflowers,  imperial  Silefia,  royal  and  cab¬ 
bage  lettuces,  bur  net,  purflatn,  cucumbers,  naflurtian  flowers, 
peafe  and  beans  fown  in  October,  artichokes,  fcarlet  ffrawber- 
lies,  and  kidney  beans.  Upon  the  hot  beds,  May  cherries.  May 
(dukes.  On  walls,  green  apricots,  and  goofeberries. 

Pippins,  devans,  or  John  apple,  Weftbury  apples,  rufletting, 
gilliflower  apples,  the  codling,  &c. 

1  he  great  karvil-e,  winter- boncretien,  black  Woreefter  pear, 
furrein-,  and  double  bloflbm-pear.  Now  is  the  proper  time  tQ 
diftsl  herbs,  which  are  in  their  greatefc  perfection* 

June .  The  product  of  the  kitchen  and  fruit  garden » 

t  ASP ARAGUS,  garden  beans  and  peafe,  kidney  beans,  cau¬ 
liflowers,  artichokes,  Batterfea  and  Dutch  cabbage,  melons  on 
the  fir  ft  ridges,  young  onions,  carrots,  and  parfnips  fown  in 
February,  purfiain,  burrage,  burner,  the  flowers  of  nafturtian, 
the  Dutch  brown,  the  imperial,  the  royal,  the  Silefia  and  co fs 
lettuces,  fame  blanched  endive  and  cucumbers,  and  all  forts  of 
pot -Kerbs* 

Green  goofeberries,  (Paw berries,  fome  rafpberries,  currants 
white  and  black,  duke  cherries,  red  harts,  the  Fiemifh  and 

carnation  cherries,  codlings,  jammings,  and  tbemafculine  apri¬ 
cot.  And  in  the  forcing  frames  all  the  forward  kind  of  grapes* 

July.  Tue  product  of  the  kitchen  and  fruit  garden 

icO j\  vj  V  AL  and  winged  peafe,  garden  and  kidney  beans, 
gaukflowers,  cabbage?,  artichokes,  and  their  frnall  fuckers*  ail 
forts  o.  k  he  hen  and  aromatic  nerbs.  Sallads,  as  cabbage-let- 
luce?  ptiruaioj  burnet,  young  onions,  cucumbers,  blanched  en- 
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dive,  carrots,  turnips,  beets,  nafturtian-flowers,  mufk  melons, 
wood-rftrawberries,  currants,  goofeberries,  rafpberries,  red  and 
white  jannatings,  the  Margaret  ap^le,  the  primat-rufTet,  fum- 
mer-green  ch iliel  and  pearl  pears,  the  carnation  morella,  great 
bearer,  Morocco,  origat,  and  begarreaux -cherries.  The  nutmeg, 
Ifabella,  Perfian,  Newington,  violet,  mufeal,  and  rambouillec 
peaches.  Nectarines,  the  primodial,  myrobalan,  red,  blue,  am¬ 
ber,  damafk-pear?  apricot,  and  cinnamon-plumbs;  alfo  fh# 
king’s  and  lady  Elizabeth’s  plumbs,  &c.  Tome  figs  and  grapes. 
Walnuts  in  high  feafon  to  pickle,  and  rock-farnpier.  The  fruit 
jet  lading  of  the  laflyear  is,  the  deuxans  and  winter-ruffeting, 

Augufi.  The  predubi  of  the  kitchen  and  fruit  garden. 

CABB  AGESand  their  fprouts,  cauliflowers,  artichokes, cab- 
%3ge-lettuce,  beets,  carrots,  potatoes,  turnip,  fome  beans, 
peafe,  kidney-beans,  and  all  forts  of  kitchen-herbs,  raddifhes, 
horfe-raddiih,  cucumbers,  creiTes,  fome  tarragon,  onions,  gar- 
lick,  rocumboles,  melons,  and  cucumbers  for  pickling. 

Goofeberries,  rafpberries,  currants,  grapes,  figs,  mulberries 
and  filberts,  apples,  the  Windfor  fovereign,  orange  burgamot 
fiiiper,  red  Catharine,  king  Catharine,  penny -pruffian,  fummer 
poppening,  fugar  and  louding  pears.  Crown  Bourdeaux,  lavur, 
difput,  favoy  and  wallacotta  peaches.;  the  muroy,  tawny,  red 
Roman,  little  green  duller,  and  yellow  nedarines. 

Imperial  blue  dates,  yellow  late  pear,  black  pear,  white  nut- 
;sneg  late  pear,  great  Antony  or  Turkey  and  Jane  plumbs. 

Clufter,  mufeadin,  and  cornelian  grapes- 

September.  The  product  of  the  .kitchen  and  fruit  garden. 

GARDENand  fome  kidney  beans, roncival  peafe,  artichokes, 
raddifhes,  cauliflowers,  cabbage-lettuce,  creiTes,  chervile,  oni¬ 
ons,  tarragon,  burnet,  feljery,  endive,  mofh  rooms,  carrots, 
turnips,  fkirrets,  beets,  fcorzonera,  horfe-raddifh,  garlick,  fha- 
]  o?5 ,  roc  uni  bole,  cabbage  and  their  fprouts,  with  favoys,  which 
are  better  when  more  fweetened  with  the  f roll. 

Peaches,  grapes,  figs,  pears,  plumbs,  walnuts,  filberts,  al¬ 
monds,  quinces,  melons,  and  cucumbers.  ( 

OAober .  The  produM  of  the  kitchen  and  fruit  garden. 

SOME  cauliflowers,  artichokes,  peafe,  beans,  cucumbers, 
and  melons;  alfo  July  fown  kidney-beans,  turnips,  carrots, 
parfnips,  potatoes,  (kirrets,  fcorzonera,  beets,  onions,  garlick, 
ihaiots,  rocumbole,  chardones,  cfelFes,  chervile,  muftard. 


raddifb, 
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jaddifh,  rape,  fpinach,  lettuce  fraall  and  cabbaged,  burnet,  tar¬ 
ragon,  blanched  fellery  and  endive,  late  peaches  and  plumbs* 
grapes  and  figs.  Mulberries,  filberts,  and  walnuts.  ThebuL 
lace,  pines,  and  arfiuters  ;  and  great  variety  of  apples  and  pears. 

November .  The  pro  duff  of  the  kitchen  and  fruit  garden, 

CAULIFLOWERS  in  the  green  houfe,  and  fome  artichokes, 
carrots,  parfnips,  turnips,  beets,  fkirrets,  fcorzonera,  horfe- 
raddifh>  potatoes,  onions,  garlick,  fhalots,  rocutubole,  fellery, 
parfley,  for  re],  thyme,  favoury,  fweet  marjoram  dry,  and  clary 
cabbages  and  their  fp routs,  favoy -cabbage,  fpinach,  late  cu*» 
cumbers.  Hot  herbs  on  the  hot-bed,  burnet,  cabbage,  lettuce, 
endive  blanched  j  feveral  forts  of  apples  and  pears. 

Some  bullaces,  medlars,  arbutas,  walnuts,  hazel  nuts,  and 
chefnuts. 

f-  'i*  -  *■  ‘  y  ■  -  ,  .  ' 

December .  The  produff  of  the  kitchen  and  fruit  garden. 

MANY  forts  of  cabbages  and  favoys,  fpinach,  and  fome  cau¬ 
liflowers  in  the  cpnfervatory,  and  artichokes  in  fand.  Roots  wp 
have  as  in  the  lali  month.  Small  herbs  on  the  hoLbeds  for  fal- 
lads,  alfo  mint,  tarragon,  and  cabbage -lettuce  preferved  un-> 
der  glafles;  chervil,  fellery,  and  endive  blanched.  Sage,  thyme, 
favoury,  beet-leaves,  tops ofyoung beets,  parfley,  forrel,  fpinach, 
leeks,  and  fweet  marjoram,  marigold-flowers,  and  mint  dried. 
Afparagus  on  the  hot-bed,  and  cucumbers  on  the  plants  fowa 
in  July  and  Augufl,  and  plenty  of  pears  and  apples. 


CHAP.  XXII. 

i  : . 

A  certain  cure  for  the  foie  of  a  mad  dog: 

LE  F  the  patient  be  blooded  at  the  arm  nine  or  ten  ounces. 
Take  of  the  herb,  called  in  Latin,  lichen  cinereus  terreilijs  ; 
in  Englifli,  afh  coloured  ground  liver- wbrt,  cleaned,  dried,  and 
powdered,  half  an  ounce.  OF  black  pepper  powdered,  two 
drams.  Mix  thefe  well  together,  and  divide  the  powder  imp 
four  dofes,  one  of  which  moft  be  taken  every  morning  faffing, 
for  four  mornings  lucceffively,  in  half  a  pint  of  cow’s  milk 
warm.  After  thefe  four  dofes  are  taken,  the  patient  mud  go 
into  the  cold  bath,  or  a  cold  fpring  or  river  every  morning 
fafting  for  a  month.  He  mud  be  dipt  all  over,  but  not  to  flay 
P  {with  his  head  above  water}?  longer  than  half  a  minute,  if  the 
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water  be  very  cold.  After  this  he  muft  go  in  three  times  a  week1 
for  a  fortnight  longer.  , 

N.  B.  The  lichen  is  a  very  common  herb,  and  grows  generally 
in  fandy  and  barren  foils  all  oyer  England.  The  right  time  to  ga¬ 
ther  it  is  in  the  months  of  October  arid  November.  Dr,  d/lead. 

Another  for  the  bite  of  a  mad  dog, 

I  OR  thebite  of  a  mad  dog*  for  either  man  or  beaff,  take  fix 
ounces  of  rue  clean  picked  and  bruited ;  four  ounces  of  garlick 
peeled  and  bruifed,  four  ounces  of  Venice  treacle,  and  four 
ounces  of  filed  pewter,  or  feraped  tin.  Boil  thefein  two  quarts 
of  the  fieft  ale,  in  a  pan  covered  clofe  over  a  gentle  fire,  for  the 
ipace  oi  an  hour,  then  ftrain  the  ingredients  from  the  liquor. 
Give  eight  or  nine  fpoonfuls  of  it  warm  to  a  man,  ora  woman, 
thr^e  mornings  faffing.  Eight  or  nine  fpoonfuls  is  fufficientfor 
the  ftrongeft;  a  leiter  quantity  Jo  thofe  younger,  or  of  a  weaker 
conititution,  as  you  may  judge  of  their  terength.  Ten  or  twelve 
fpoonfuls  for  a  fiorfe  or  a  bullock;  three,  four,  or  five  to  a 
fheep,  hog,  or  dog.  This  mutt  be  given  within  nine  days  after 
the  bite  ;  it  feldom  fails  in  map  orfieaft.  If  you  bind  fame  of 
the  ingredients  on  the  wound,  it  will  be  fo  much  the  better. 

Receipt  againft  the  plague, 

1  AKE  of  rue,  (age,  mint,  rofemary,  wormwood,  and  la¬ 
vender,  a  handful  of  each  ;  infufe  them  together  in  a  gallon 
of  white  wine  vinegar,  put  the  whole  into  a  ftone-pot  clofely 
covered  up,  upon  warm  wood- a{hes,  for  four  days;  after  which 
draw  off  (or  ftrain  through  fine  flannel)  the  liquid,  and  put  it 
into  bottles  well  corked ;  and  into  every  quart  bottle  put  a  quar¬ 
ter  of  an  ounce  of  camphire.  With  this  preparation  wafh  your 
mouth,  and  rub  your  loins  and  your  temples  every  day;  fnuffa 
little  up  your  noftrils  when  you  go  into  the  air,  and  carry  about 
you  a  bit  of  fpunge  dipped  in  the  fame,  in  order  to  frnell  to  upon 
all  occafions,  efpecially  when  you  are  near  any  place  or  perfon 
that  is  infe&ed.  They  write,  that  four  malefactors  (who  had 
robbed  the  infected  houfes,  and  murdered  the  people  during  the 
courfe  of  the  plague)  owned,  when  they  came  to  the  gallows^ 
that  they  had  preferved  themfelves  from  the  contagion  by  ufing 
the  above  -medicine  only  ;  and  that  they  went  the  whole  tim$ 
from  houfe  to  houfe  without  any  fear  of  the  diftemper. 

How  to  keep  clear  from  bugs, 

FIRST  take  out  of  your  room  all  filver  and  gold  lace,  then 
fet  the  chairs  about  the  room,  ftiut  up  your  windows  and 
doors,  tack  a  blanket  over  each  window,  and  before  the  chim- 
py*  and  over  the  doors  of  the  room,  fet  open  ail  clofets  and 

cup- 
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cupboard  doors,  all  your  drawers  and  boxes,  hang  the  reft  of  your 
beddino-  on  the  chairbacks,  lay  the  feather-bed  on  a  table,  then, 
fet  alaro-e  broad  earthen  pan  in  the  middle  of  the  room,  and  in 
that  fet  a  chaffing  difn  that  ftandson  feet,  full  of  charcoal  well 
lighted.  If  your  room  is  very  bad,  a  pound  of  rolled  brimftone; 
ifonly  a  few,  half  a  pound,  Lay  it  on  the  charcoal,  and  get 
out  of  the  room  as  quick  as  poffibly  you  can,  or  it  will  take 
away  your  breath.  Shut  your  door  clofe,  with  the  blanket  over 
it,  and  be  fare  to  fet  it  fo  as  nothing  can  catch  fire.  If  you  have? 
any  India  pepper,  throw  it  in  with  the  brimftone.  You  mut 
take  care  to  have  the  door  open  whiift  you  lay  in  the  brimftone, 
that  you  may  get  out  as  foon  as  poffible.  Don’t  open  the  door 
under  fix  hours,  and  then  you  muft  be  very  careful  how  you  go 
In  to  open  the  windows;  therefore  let  the  doors  (land  open  aii 
hour  before  you  open  the  windows.  Then  bruffi  and  fweepyour 
room  very  clean,  wafh  it  well  with  boiling  lee,  or  boiling  wa¬ 
ter,  with  a  little  unflacked  lime  in  it,  get  a  pint  of- /pints  of 
wine,  a  pint  of  fpirits  of  turpentine,  and  an  ounce  of  camphire  ; 
ihake  ail  well  together,  and  with  a  bunch  of  feathers  wafh  your 
bedftead  very  well,  and  fprinkle  the  reft  over  the  feather  bed, 
and  about  the  wainfeot  and  room. 

If  you  find  great  fiwarms  about  the  room,  and  fome  not  dead, 
do  this  over  again  ;  and  you  will  be  quite  clear.  Every  fpring 
and  fall,  wafh  your  bedftead  with  half  a  pint,  and  you  will  never 
have  a  bugg;  but  if  you  find  any  come  in  with  new  goods,  or 
boxes,  &c.  only  wafh  your  bedftead,  and  fprinkle  all  over  your 
bedding  and  bed,  and  you  will  be  clear;  but  be  fare  to  do  fit  as 
foon  as  you  find  one.  If  your  room  isr  very  bad,  it  will  be 
well  to  paint  the  room  after  the  brimftone  is  burnt  in  it. 

This  never  fails,  if  rightly  done. 

An  effectual  way  to  clear  the  bedftead  of  fotggs. 

TAKEquickfitver,  and  mixitwellinamortarwithtbe  white 
of  an  egg  till  the  quickfilvcr  isall  well  mixt,  and  there  is  noblub¬ 
bers  ;  then  beat  up  fome  white  of  an  egg  very  fine,  and  mix  with 
the  quickfilver  till  it  is  like  a  fine  ointment,  then  With  a  feather 
anoint  the  bedftead  all  over  in  every  creek  and  corner,  and  about 
thelacing  and  binding,  where  you  think  there  is  any.  Do  this  two 
or  three  times  :  it  is  a  certain  cure,  and  will  not  Ipoil  &ny  thing 

Directions  to  the  houfe-maid. 

ALWAYS  when  you  fweep  a  room,  throw  a  little  wet  fand 
all  over  it,  and  that  will  gather  up  all  the  flew  and  dull,  pre¬ 
vent  it  from  rifing,  clean  the  boards,  and  fave  the  bedding, 
pictures,  and  all  other  furniture  from  duft  and  dirt. 
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As  printed  in  the  Fifth  Edition, 

To  cirefs  a  turtle  the  TV  eft  Indian  way . 

TAKE  the  turtle  out  of  water  the  night  before  you  intend 
ro  drefs  it,  and  lay  it  on  its  back,  in  the  morning  cut  its  throat 
or  the  head  oft,  and  let  it  bleed  well ;  then  cut  off  the  fins,  fcald, 
fcale  and  trim  them  with  the  head, then  raife  thecallepy  (which, 
is  the  behy  or  under-ihell)  clean  off,  leaving  to  it  as  much  meat 
as  you  conveniently  can  ;  then  take  from  the  back  fhell  all  the 
meat  and  intrads,  except  the  monfieur,  which  is  the  fat,  and 
looks  green,  that  muff  be  baked  to  and  with  the  fhell;  wafh  all 
clean  with  fait  and  water,  and  cutit  into  pieces  of  a  moderate  fize, 
taking  from  it  the  bones,  and  put  them  with  the  fins  and  head 
in  a  foop  pot,  with  a  gallon  of  water,  fome  fait,  and  two  blades 
of  mace,  W  hen  it  boils  fkim  it  clean,  then  put  in  a  bunch  of 
thyme,  parfley,  favoury,  and  young  onions,  and  your  veal  part, 
except  about  one  pound  and  a  half,  which  muff  be  made 
force-meat  of,  as  for  Scotch  collops,  adding  a  littleCayan  pep- 
pei ;  when  the  veal  has  boiled  m  the  foop  about  an  hour,  take 
it  out.  and  cut  it  in  pieces,  and  put  to  the  other  part.  The 
guts  (which,  is  reckoned  the  beff  part)  muff  be  fplit  open,  fcraped 
and  made  ciean,  and  cut  in  pieces  about  two  inches  long.  The 
paunch  or  maw  muff  be  fcalded  and  fkinned,  and  cut  as  the 
others  parts,  thefize  you  think  proper;  then  put  them  with  the 
guts  ana  other  parts,  except  the  liver,  with  half  a  pound  of 
good  frefli  butter,  a  few  fhallots,  a  bunch  of  thyme,  parflev, 
and  a  little  favoury,  feafoned  with  fait,  white  pepper,  mace, 
three  or  four  cloves  beaten,  a  little  Cayan  pepper,  and  take 
care  not  to  put  too  much  ;  then  let  it  hew  about  half  an  hour 
over  a  good  charcoal- fire,  and  put  in  a  pintand  ahalfof  Madeira 
wine,  and  as  much  of  the  broth  as  will  cover  it,  and  Jet  it  ftew 
till  tender .  It  will  take  four  or  five  hours  doing.  When  almoft 
enough,  fkim  it,  and  thicken  it  with  flour,  mixtwith  fome  veal 
broth,  about  the  thicknefs  of  a  fricafay.  Let  your  force  meat 
balls  be  fried  about  the  fize  of  a  walnut,  and  be  fte  wed  about  half 
an  hour  with  the  reft ;  if  any  eggs,  let  them  be  boiled  and  clean* 
cu  as  you  do  knots  of  pullets  eggs  ;  and  if  none,  get  twelve  or 
fourteen  yolks  of  hard  eggs  :  then  put  the  flew  (  which  is  the 
canepafhj  into  the  back-fhell,  with  the  eggs  all  over,  and  put 
It  into  the  oven  to  brown,  or  do  it  with  a  falamander. 

The 
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The  callepy  muft  be  flafhed  in  feveral  places, and  moderate-, 
]y  feafoned,  with  pieces  of  butter,  mixt  with  chopped  thyme, 
parfley  and  young  onions,  with  fait,  white  pepper  and  mace 
beaten,  and  a  little  Cayan  pepper  ;  put  a  piece  on  each  flafb, 
and  then  fome  over,  and  a  dull  of  flour  ;  then  bake  it  in  a  tin 
pr  iron  dripping-pan,  in  a  brifk  oven. 

The  back  fhell  (which  is  called  the  callepafh)  muft  be  fea¬ 
foned  as  the  callepy,  and  baked  in  a  dripping-pan,  fet  upright 
with  four  brickbats,  or  any  thing  elfe.  An  hour  and  a  half  will 
bake  it,  which  muft  be  done  before  the  flew  is  put  in. 

The  fins,  when  boiled  very  tender,  to  be  taken  out  of  the 
foop,  and  put  into  aftew-pan,  with  fome  good  veal  gravy,  not 
high  coloured;  a  little  Madeira  wine,  feafoned  and  thickened  as 
the  callepafh,  and  ferved  in  a  difh  by  itfelf. 

The  lights,  heart  and  liver,  may  be  done  the  fame  way,  only 
3  little  higher  feafoned  ;  or  the  lights  and  heart  may  be  ftewed 
with  the  callepafh,  and  taken  out  before  you  put  it  in  the  file!!, 
with  a  little  of  the  fauce,  adding  a  little  more  feafoning,  and 
jdifh  it  by  itfelf. 

The  veal  part  may  be  made  friandos,  or  Scotch  collops  of? 
The!  iver  fhould  never  be  ftewed  with  the  calkpafh,  but  al¬ 
ways  drefled  by  itfelf,  after  any  manner  you  like  ;  except  you 
feparate  the  lights  and  heart  from  thecallepafh,  and  then  always 
jferve  them  together  in  one  difh,  T ake  care  to  ftrain  the  foops 
£t*d  fefve  it  in  a  turreen,x>r  clean  china  bowj. 

Dijhes . 

A  Callepy, 

Lights,  Szc. — Soop— Fin?. 

Callepafh. 

N.  B.  In  the  Weft  Indies  they  generally  foufe  the  fins,  and 
eat  them  cold  ;  omit  the  liver,  and  only  fend  to  table  the  cal¬ 
lepy,  callepafh,  and  foop,  This  is  for  a  turtle  about  fixty  poundi 
weight. 

To  make  ice- cream. 

TAKE  two  pewter-bafons,  one  larger  than  the  other  ;  the 
inward  ope  muft  have  a  clofe  cover,  into  which  you  are  to  put 
your  cream,  and  mix  it  with  rafpberrjes,  or  whatever  you  like 
beft,  to  give  it  a  flavour  and  a  colour.  Sweeten  it  to  your  pa- 
late;  then  cover  it  clofe,  and  fet  it  into  the  larger  bafon.  Fill  it 
with  ice,  and  a  handful  of  fait  :  let  it  ftand  in  this  ice  three 
quarters  of  an  hour,  then  uncover  it,  and  ftir  the  cream  well 
together ;  cover  it  clofe  again,  and  let  it  ftand  half  an  hour 
longer,  after  that  turn  it  imp  your  plate.  Th^fe  things  are  made 
•at  the  pewterersc  4"  4 
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A  turkey ,  &c .  in  jelly. 

BOIL  a  turkey  or  a  fowl  as  white  as  you  can,  let  it  {land  till 
cold,  and  have  ready  a  jelly  made  thus  r  take  a  fowl,  fkin  it, 
take  off  all  the  fat,  don’t  cut  it  to  pieces,  nor  break  the  bones  5 
take  four  pounds  of  a  leg  of  veal,  without  any  fat  or  Ikin,  put 
it  into  a  well-tinned  fauce- pan,  put  to  it  frill  three  quarts  of  wa^ 
ter»  let  .i(:  on  a  very  clear  fire  till  it  begins  to  fimmer;  be  fure 
to  fkim  it  well,  but  take  great  care  it  don't  boil.  When  it  is 
well  Ikimmed,  fet  it  fo  as  it  will  but  juft  feem  to  fimmer,  put 
to  it  two  large  blades  of  mace,  half  a  nutmeg,  and  twenty 
corns  of  white  pepper,  a  little  bit  of  lemon-peel  as  big  as  a  fix- 
pence.  Tnis  will  take  fix  or  feven  hours  doing.  When  yoii 
think  it  is  a  ftiff  jelly,  which  you  will  know  by  taking  a  little 
out  to  cool,  be  fure  to  fkim  oft'  all  the  fat,  if  any,  and  be  fure 
not  to  ftir  the  meat  in  the  fauce-pan.  A  quarter  of  an  hour  be¬ 
fore  it  is  done,  throw  in  a  large  tea  fpoonful  of  fait,  fqueeze  in 
the  juice  of  half  a  fine  Seville  orange  or  lemon;  when  you  think 
it  isjmougli,  ft  ram  it  oft  through  a  clean  fieve,  but  don’t  pour 
it  off  quite  to  the  bottom,  for  fear  of  fettlings.  Lay  the  turkey 
or  fowl  in  the  difti  you  intend  to  fend  it  to  the  table  in,  then 
pour  this  liquor  over  it,  Jet  it  ftand  till  quite  cold,  and  fend  it 
to  table.  A  few  naftertian  flowers  ftuck  here  and  there  looks 
pretty,  if  you  can  get  them;  but  lemon,  and  all  thofe  things  are 

entirely  fancy.  This  is  a  very  pretty  difh  for  a  cold  collation, 
or  a  fuppcr. 

All  forts  of  birds  or  fowls  may  be  done  this  way. 

To  make  citron. 

QUARTER  your  melon  and  take  out  all  the  fnfide,  then 

put  into  the  fyrup  as  much  as  will  cover  the  coat ;  let  it  boil  in 
ihe  fyrup  till  the  coat  is  as  tender  as  the  inward  part,  then  put 
them  in  the  pot  with  as  much  fyrup  as  will  cover  them.  Let 
tnem  ftand  for  two  or  three  days,  that  the  fyrup  may  penetrate 
thro’  them,  and  boil  your  fyrup  to  a  candy  height,  with  as  much 
mountain  wine  as  will  wet  your  fyrup,  clarify  it,  and  then  boil 
it  to  a  candy  height;  then  dip  in  the  quarters,  and  lay  them  on  a 
neve  to  dry,  and  fet  them  before  a  flow  fire,  or  put  them  in  a 
flow  oven  till  dry.  Obferve  that  your  melon  is  but  half  ripe, 
and  when  they  are  dry  put  them  in  deal  boxes  in  paper. 

To  candy  cherries  or  green  gages. 

DIP  the  ftalks  and  leaves  in  white-wine  vinegar  boiling,  then 
feald  them  in  fyrup;  take  them  out  and  boil  them  to  a  candy 

height'; 
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height ;  dip  in  the  cherries,  and  hang  them  to  dry  with  thecher- 
ries  downwards.  Dry  them  before  the  fire,  01  in  the  lun„ 
Then  take  the  plumbs,  after  boiling  them  in  a  thin  fyrup,  peel 
off  the  fkin  and  candy  them,  and  fo  hang  them  up  to  dry. 

fo  take  ircnmolds  cut  cf  linen. 

TAKE  Torre!,  brnife  it  well  in  a  mortar,  fqueeze  it  through 
a  doth,  bottle  it  and  keep  it  for  ufe.  I  ake  a  little  of  the  above 
*uice,  in  a  fiiver  or  tin  fauce-pan,  boil  it  over  a  lamp,  as  it  boils 
dip  in  the  ironrnold,  don’t  rub  it,  but  only  fqueeze  it.  As  foott 
as  the  ironrnold  is  out,  throw  it  into  coid  water. 

T o  make  India  pickle . 

TO  a  gallon  of  vinegar  one  pound  of  garlick,  and  three 
quarters  of  a  pound  of  long  pepper,  a  pint  of  muftard  feed,  one 
pound  of  ginger,  and  two  ounces  of  turmerick ;  the  garlick  muff 
be  laid  in  fait  three  days,  then  wip’d  clean  and  dry’d  in  the  fun ; 
the  long  pepper  broke,  and  the  muftard  feed  bruifed  :  mix  all 
together  in  the  vinegar,  then  take  two  large  hard  cabbages, 
and  two  cauliflowers,  cut  them  in  quarters,  and  fait  them  well  5 
let  them  lie  three  days,  and  dry  them  well  in  the  fun. 

N.  B.  The  ginger  muff  lie  twenty  four  hours  in  fait  and  wa¬ 
ter.  then  cut  frnali  and  laid  in  (alt  three  days. 

T 

T 0  make  Englifh  catchup. 

TAKE  the  1  argeft  flaps  of  mufhrocms,  wipe  them  dry,  but 
don’t  peel  them,  break  them  to  pieces,  and  fait  them  very  well , 
let  them  ftand  fo  in  an  earthen  pan  for  nine  days,  ftirribg  them 
once  or  twice  a  day,  then  put  them  into  a  jug  clofe  flopp’d  fee 
into  water  over  a  fire  for  three  hours;  then  ffrain  it  through  a 
fieve,  and  to  every  quart  of  the  juice  put  a  pint  of  ffrong  ftale 
mummy  beer,  not  bitter,  a  quarter  of  a  pound  of  anchovies,  a 
quarter  of  an  ounce  of  mace,  the  fame  of  cloves,  half  an  ounce 
of  pepper,  a  race  of  ginger,  half  a  pound  of  fhalots  :  then  boil 
them  altogether  over  a  flow  fire  till  half  the  liquor  is  wafted* 
keeping  the  pot  clofe  covered  ;  then  ffrain  it  through  a  flannel 
bag.  If  the  anchovies  don’t  make  it  fait  enough,  add  a  little  fait a 

I’o  prevent  the  inf e Elion  among  horned  cattle. 

MAKE  an  iffue  in  the  dewlap,  put  in  a  peg  of  black  helle¬ 
bore,  and  rub  all  the  vents  both  behind  and  before  with  tar. 


NECE  S- 


necessary  directions, 

J 

Whereby  the  reader  may  eafily  attain  the  ufefub 
Art  of  Carving. 

To  cut  up  a  turkey „ 

RAISE  the leg,  open  the  joint,  but  be  fur  e  not  to  takeoff 
the  leg  ;  lace  down  both  Tides  of  the  bread,  and  open  the  pi- 
fon  of  the  bread,  but  do  not  take  it  off  j  raife  the  merrythought 
between  the  bread-bone  and  the  top,  *aife  the  brawn^and  turn 
if  outward  on  both  Tides,5  but  be  careful  not  to  cut  it  off,  nor 
break  it;  divide  the  wing-pinions  from  the  joint  next  the  body, 
and  dick  each  pinion  where  the  brawn  was  turned  out;  cut  off 
-the  fharp  end  of  the  pinion,  and  the  middie-piece  will  dt  the 
» place  exactly. 

J  bujlard ,  capon,  or  pheofant ,  is  cut  up  in  the  fame  manner , 

To  rear  a  goofs* 

CU  i  off  both  legs  in  the  manner  of  (boulders  of  lamb  ;  take 
ott  the  belly -piece  clofe  to  the  extremity  of  the  bread;  lace  the 
goofedown  both  Tides  of  the  bread,  about  half  an  inch  from  the 
iharp  bone  ;  divide  the  pinions  and  the  flefh  fir  ft  laced  with  your 
knife,  which  mud  be  raifed  from  the  bone,  and  taken  off  with 
the  pinion  from  the  body  ;  then  cut  off  the  merrv-thought, 
and  cut  another  dice  from  the  bread-bone,  quite  through;  lad- 
iy,  turn  up  the  carcafe,  cutting  it  afunder,  the  back  above  the 
loin*  bones. 

To  unbrace  a  mallard  or  duck , 

-  FIRST,  raife  the  pinions  and  legs  but  cut  them  not  off ; 
then  raife  the  merry-thought  from  the  bread,  and  lace  it  down 
both  fides  with  your  knife. 

To  unlace  a  coney . 

THE  back  mud  be  turned  downward,  and  the  apron  divided 
from  the  belly  ;  this  done,  dip  in  your  knife  between  the  kid¬ 
neys,  loofening  the  ftefh  on  each  Tide  ;  then  turn  the  belly,  cut 
the  back  crofs-ways  between  the  wings, ‘draw  your  knife  down 
both  Tides  of  the  back*bone,  dividing  the  Tides  and  leg  from  the 

back. 
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back.  Obferve  not  to  pull  the  leg  too  violently  from  the  bone/ 
when  you  open  the  fide,  but  with  great  exaanefs  lay  open  the 
fides  from  the  fcut  to  the  (boulder ;  and  then  put  the  legs  toge- 

then 

^Towing  a  partridge  or  quail. 

AFTER  having  raifed  the  legs  and  wings,  ufe  fait  and  pow- 
dered  ginger  for  fauces 

i to  allay  dpheiifant  or  teal . 

THIS  differs  in  nothing  from  the  foregoing,  blit  that  you 

fciuft  ufe  fak  only  for  fauce. 

*<*-  ^  & 

To  difmeriiber  d  her  he 

CtfT  off  the  legs,  lace  the  break  down  each  fide,:  and  open 

the  breaft-pinion,  without  cutting  itoff ;  raife  the  merry-thought 

between  the  break-bone and  the  top  of  it;  then  raife  the  brawn® 
turning  it  outward  on  both  Tides;  but  break  it  not,  nor  cut  it 
off;  fever  the  wing-pinion  from  the  joint  neareft  the  body? 
kicking  the  pinions  in  the  place  where  the  bnawn  was,  re¬ 
member  to  cut  off  the  iharp  end  of  the  pinion,  and  fuppfy  the 
place  with  the  middle-piece* 

In  this  manner  fome  people  cut  up  a  capon  or  pheafant ,  and  liki* 
wife  a  bittern ,  ufing  no  fauce  but  fait. 

To  thigh  a  woodcock. 

THE  legs  and  wings  mu  ft  be  raifed  in  the  manner  of  a 
fowl,  only  open  the  head  for  the  brains.  And  fo  you  thigh 
curlews j  plover,  or  fnipe,  ufmg  no  fauce  but  fait. 

To  difplay  a  crane. 

AFTER  his  legs  are  unfolded  j  cutoff  the  wings;  take  them 
up,  and  fauce  them  with  powdered  ginger5  vinegary  fak,  and 
Sqmuftard. 

T o  lift  a  fwan. 

SLIT  it  fairly  down  the  middle  of  the  break,  dean  through 
the  back?  from  the  neck  to  the  rump  ;  divide  it  in  two  parts, 
neither  breaking  or  tearing  the  flefh;  then  lay  the  halves  in  a 
charger,  the  flit  Tides  downwards;  throw  fait  upon  it,  and  fet 
it  again  on  the  table.  The  fauce  muft  be  chaldron,  ferved  up 
in  faucets* 
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-Obfefvations  on  preferving  Salt  Meat,  fo  as  to 
keep  it  mellow  and  fine  for  three  or  four 
Months  ;  and  to  preferve  potted  Butter. 

rjpAKE  care  when  you  fait  your  meat  In  the  fummer,  that 
.  A  co°l  aher  it  comes  from  the  butchers;  the  way 

is,  to  iay  it  on  cold  bricks  for  a  few  hours,  and  when  you  fait  it, 
lay  it  up  on  an  inclining  board,  to  drain  off  the  blood;  then  fait  it 
a- r rein 5  add  to  every  pound  of  fait  half  a  pound  of  Lifbon  fugar, 
and  turn  it  in  the  pickle  every  day;  at  the  month’s  end  it  will 
toe  hue  :  the  fait  which  is  commonly  ufed,  hardens  and  fpoils  all 
t  erneat;  the  right  fort  is  that  called  Lowndes’s  fait ;  it  comes 
rrom  ly  antwich  in  Chefhire;  there  is  a  very  fine  fort  that  comes 
from  Malden  in  Efiex,  and  from  Suffolk,  which  is  the  reafon 
°  tr}at  butter  being  finer  than  any  other  ;  and  if  every  body* 
would  make^  me  of-  that  fait  in  potting  butter,  we  fhould  not 
have  fo  much  bad  come  to  market  ;  observing  all  the  general 
fines  of  a  dairy,  if  you  keep  your  meat  long  in  fair,  half  the 
quantity  or  fugar  will  do;  and  then  be.ftow  loaf  fugar,  it  will 
eat  much  finer.  This  pickle  cannot  be  called  extravagant,  be- 
caufe  it  will  keep  a  great  while;  at  three  or  four  months  end, 
no?,  it  up;  if  you  have  no  meat  in  the  pickle,  fkim  it,  and  when 
cold,  only  add  a  little  more  fait  and  fugar  to  the  next  meat  von 
put  in,  and  it  will  be  good  a  twelvemonth  longer, 

Take  a  leg  of  mutton  piece,  veiny  or  thick  fiank-piece,  with- 
oiu  any  bone,  pickled  as  above,  only  add  to  every  pound  of 
fait  an  ounce  of  falt-petre  ;  after  being  a  month  or  two  in  the 
pickle,  take  it  out,and  lay  it  in  foft  water  a  few  hours,  theo  rpaft 
st;  it  eats  fine,  A  leg  of  nrutton,  or  fhoulder  of  veal  does  the 
lame,  it  is  a  very  good  thing  where  a  market  is  at  a  great  d,f- 
tance,  and  a  large  family  obliged  to  provide  a  great  deaf  of  meat. 

As  to  the  pickling  of  hams  and  tongues,  you  have  the  receipt  in 
foe  foregoing  chapters;  but  ufe  either  of  the-fe.  fine'falts,  and  they 
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will  be  equal  to  any  Bayonne  hams,  provided  your  porklin'g  is 
fine  and  well  fed. 


To  drefs  a  mock  turtle . 

TAKE  a  calf’s  head,  and  feald  off  the  hair,  as  you  would  do 
off  a  pig;  then  clean  it,  cut  off  the  horny  part  m  thin  fiices, 
with  as  little  of  the  lean  as  poffible  ;  put  in  a  few  chopp’d  oyf- 
ters,  and  the  brains;  have  ready  between  a  quart  and  three  pints 
of  ftrong  mutton  or  veal  gravy,  with  a  quart  of  Madeira  wine, 
a  large  tea  fpoonful  of  Cayan  butter,  a  large  onion  chopped  very 
fmail;  peel  off  an  half  of  a  large  lemon,  fhred  as  fine  as  pofli- 
ble,  a  little  fait,  the  juice  of  four  lemons,  and  fome  Tweet-herbs 
cut  fmali ;  flew  all  thefe  together  till  the  meat  is  very  tender, 
which  will  be  in  about  an  hour  and  an  half;  and  then  have  ready 
the  back  fhell  of  a  turtle,  lined  with  a  pafte  of  flour  and  water, 
which  you  muff  fuff  fet  into  the  oven  to  harden  ;  then  put  in 
the  ingredients,  and  fet  into  the  oven  to  brown  the  top  ;  and 
when  that  is  done,  fuityour  garnifh  at  the  top  with  the  yolks  of 
eggs  boiled  hard,  and  force-meat  balls. 

N.  B.  This  receipt  is  for  a  large  head;  if  you  cannot  get  the 
fhell  of  a  turtle,  a  china-foop-di&t  will  do  as  well  ;  and  if  no 
oven  is  at  hand,  the  fetting  may  be  omitted;  and  if  no  oyfters 
are  to  be  had,  it  is  very  good  without. 

It  has  been  dreffed  with  but  a  pint  of  wine,  and  the  juice  of 
two  lemons. 

When  the  horny  part  is  boiled  a  little  tender*  then  put  211 
your  white  meat.  f 

It  will  do  without  the  oven,  and  take  a  fine  knuckle  of  veal, 
cut  off  the  fktn,  and  cut  fome  of  the  fine  firm  lean  into  fmail 
pieces,  as  you  do  the  white  meat  of  a  turtle,  and  flew  it  with 
the  other  white  meat  above. 

Take  the  firm  hard  fat  which  grows  between  the  meat,  and 
Jay  that  into  the  fauce  offpinage  or  forre],  till  half  an  hour  be¬ 
fore  the  above  is  ready  ;  then  take  it  out,  and  lay  it  on  a  fieve 
to  drain;  and  put  in  juice  to  flew  with  the  above.  The  re¬ 
mainder  of  the  knuckle  will  help  the  gravy. 


To  few  a  buttock  of  beef, 

TAKE  the  beef  that  is  foaked,  wafh  it  clean  from  fait,  and 
Jet  it  lie  an  hour  in  foft  water;  then  take  it  out,  and  put  it  into 
your  pot,  as  you  would  to  do  boil,  but  put  no  water  in,  cover  it 
cloie  with  the  lid,  and  let  it  (land  over  a  middling  fire,  not  fierce, 
by  t  rather  flow:  it  will  take  juft  the  fame  time  to  do,  as  if  it  was 

*  to 
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to  be  boiled  ;  when  it  is  about  half  done,  throw  in  an  onion,  a 
little  bundle  of  fweet-herbs,  a  little  mace  and  whole  pepper; 
cover  it  down  quick  again  ;  boil  roots  and  herbs  as  ofual  to  eat 
with  it.  Send  it  to  table  with  the  gravy  in  thedifh. 

To  few  green  peafe  the  Jews  way . 

TO  two  full  quarts  of  peafe  put  in  a  full  quarter  of  a  pint  of 
oil  and  water,  not  fo  much  water  as  oil  j  a  little  different  fort 
of  fp ices,  as  mace,  clove,  pepper,  and  nutmeg,  all  beat  fine  ; 
a  little  Cayan  pepper,  a  little  fait  ;  let  all  this  (tew  in  a  broad, 
fiat  pipkin  $  when  they  are  half  done,  with  a  fpoon  make  two  or 
three  hole's  ;  into  each  of  thefe  holes  break  an  egg,  yolk  and 
white  ;  take  one  egg  and  beat  it,  and  throw  over  the  whole 
when  enough,  which  you  will  know  by  tailing  them  ;  and  the 
egg  being  quite  hard,  fend  them  to  table. 

If  they  are  not  done  in  a  very  broad,  open  thing,  it  will  be  a 
great  difficulty  to  get  them  out  to  lay  in  a  diih. 

They  would  be  better  done  in  a  filver  or  tin  diih,  on  a  flew- 
hole,  and  go  to  table  in  the  fame  diih  :  it  is  much  better  than 
putting  them  out  into  another  difh. 

To  drefs  haddocks  after  the  Spanijh  way . 

.  TAKE  a  haddock,  walhed  very  clean  and  dried,  and  broil  it 
nicely;  then  take  a  quarter  of  a  pint  of  oil  in  a  (lew  pan,  feafon 
it  with  mace,  cloves,  and  nutmeg,  pepper  and  fait,  two  cloves 
of  garlick,  fome  Ipve  apples,  when  in  feafon,  a  little  vinegar  ; 
put  in  the  filh,  cover  it  ciofe,  and  let  it  (tew  half  an  hour  over 
a  flow  fire. 

flounders  done  the  fame  way,  are  very  good. 

Minced  haddocks  after  the  Butch  way . 

BOIL  them,  and  takeout  all  the  bones,  mince  them  very 
fine  with  parfley  and  onions ;  feafon  with  nutmeg,  pepper  and 
ia’f,  and  flew  them  in  butter,  juft  enough  to  keep  moift 
fquee-ze  the  juice  of  a  lemon,  and  when  cold,  mix  them  up  with 
eggs,  and  put  into  a  puff  pafte. 


* 

To  drefs  haddocks  the  Jews  way* 

TAKE  two  large  fine  haddocks,  wafh  them  very  clean,  cut 
them  in  fl  ices  about  three  inches  thick,  and  dry  them  in  a  cloth  $ 
take  a  gill  either  of  oil  or  butter  in  a  ftew-pan,  a  middling  onion 

2  3  cut 
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cut  finally  a  handful  of  parfley  wafhed  and  cat  fmall  ;  let  it  juft 
boil  up  in  either  butter  or  oil,  then  put  in  the  fifh  ;  feafon  it 
with  beaten  mace,  pepper  and  fait,  half  a  pint  of  foft  water; 
let  it  (lew  foftly,  till  it  is  thoroughly  done;  then  fake  the  yolks 
of  two  eggs,  beat  up  with  the  juice  of  a  lemon,  and  juft  as  it  is 
done  enough,  throw  it  over,  and  fend  it  to  table. 

A  Spanijh  peafe  foop , 

TAKE  one  pound  of  Spanifih  peafe,  and  Jay  them  in  water 
the  night  before  you  ufe  them ;  then  take  a  gallon  of  water,  one 
quart  of  fine  fweet  oil,  a  head  of  garlick;  cover  the  pot  clofe* 
and  let  it  boil  till  the  peafe  are  foft;  then  feafon  with  pepper 
and  fait;  then  heat  up  the  yolk  of  an  egg,  and  vinegar  to  your 
palate;  poach  fome  eggs,  lay  in  the  difh  on  tippets,  and  pour 
the  foop  on  them.  Send  it  to  table. 

To  make  onion  foop  the  Spanijh  way . 

TAKE  two  large  Spanifh  onions,  peel  and  fiice  them;  let 
them  boil  very  foftly  in  half  a  pint  of  fweet  oil  till  the  onions 
are  very  foft;  then  pour  on  them  three  pints  of  boiling  water; 
feafon  with  beaten  pepper,  fait,  a  little  beaten  clove  and  mace, 
two  fpoonfuls  of  vinegar,  a  handful  of  parfley  wafhed  clean,  and 
chopped  fine:  let  it  boil  faft  a  quarter  of  an  hour ;  in  the  mean 
time,  get  fome  fippets  to  cover  the  bottom  of  the  difh,  fried 
quick,  not  hard;  lay  them  in  the  difh,  and  cover  each  fippet 
with  a  poached  egg;  beat  up  the  yolks  of  two  eggs,  and  throw 
Over  them ;  pour  in  your  foop,  and  fend  it  to  table, 

Garlick  and  forr'el  done  the  fame  way,  eats  well. 

‘  Milk  foop  the  Dutch  way, 

TAKE  a  quart  of  milk,  boil  it  with  cinnamon  and  moift 
fugar;  put  fippets  in  the  difh,  pour  the  milk  over  it,  and  fet  it 
over  a  charcoal  fire  to  fimmer,  till  the  bread  is  foft.  Take  the 
yolks  of  two  eggs,  beat  them  up,  and  mix  it  with  a  little  of 
the  milk,  and  throw  it  in;  mix  it  -all  together,  and  fend  it  up 
to  table. 

Fifio  pafties  the  Italian  way . 

TAKE  fome  flour,  and  k  nead  ic  with  oil;  take  a  fiice  of  fal¬ 
con  ;  feafon  it  with  pepper  and  fait,  and  dip  into  fweet 
oil,  chop  omon  and  parfley  fine,  and  ftrew  over  it;  lay  it  in  the 
pafte,  and  double  it  up  in  the  jfhape  of  a  flice  of  falmon  :  take 

a  piece 
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ft  piece  of  whitepaper,  oil  it,  and  lay  under  the  pally,  and  bake 
it;  it  is  beft  cold,  and  will  keep  a  month. 

Maekrel  done  the  fame  way;  head  and  tail  together  folded 
in  a  pally,  eats  fine. 

f  -  \  •  • 

Afparagus  dreffed  the  Spanifh  way. 

TAKE  the  afparagus,  break  them  in  pieces?  then  boil  therri 
foft,  and  drain  the  water  from  them  :  take  a  little  oil,  water  and 
vinegar,  let  it  boil,  feafon  it  with  pepper  and  fait,  throw  in  the 
afparagus,  and  thicken  with  yoiks  of  egg s. 

Endive  done  this  way,  is  good  ;  the  Spaniards  add  fugar,  but 
that  fpods  them.  Green  peafe  done  as  above,  are  very  good  * 
only  add  a  lettuce  cut  fmall,  and  two  or  three  onions,  and  leavd 
out  the  eggs. 

Red  cabbage  dreffed  after  the  Dutch  way ,  good  for  a  cold 

in  the  breaft . 

TAKE  the  cabbage,  cut  it  fmall,  and  boil  it  foft,  then  drain 
it,  and  put  it  in  a  dew-pan,  with  a  fufficent  quantity  of  oil 
and  butter,  a  little  water  and  vinegar,  and  an  onion  cut  fmall; 
feafon  it  with  pepper  and  fait,  and  let  it  limmer  on  a  flow  jirei 
till  all  the  liquor  is  walled. 

-  I  • 

Cauliflowers  dreffed  the  Spanifh  way . 

BOIL  them,  but  not  too  much  ;  then  drain  them,  and  put 
them  into  a  ftew^pan;  to  a  large  cauliflower  put  a  quarter  of  a 
pint  of  fweet  oil,  and  two  or  three  cloves  of  garlick;  let  them 
fry  till  brown;  then  feafon  them  with  pepper  and  fair,  two  or 
three  fpoonfuls  of  vinegar;  cover  the  pan  very  clofe,  and  leg 
them  limmer  over  a  very  how  fire  an  hour. 

-  Carrots  and  French  beans  dreffed  the  Dutch  way • 

SLICE  the  carrots  very  thin,  and  juft  cover  them  with  wa¬ 
ter  ;  feafon  them  with  pepper  and  fait,  cut  a  good  many  onions 
and  parhey  fmall,  a  piece  of  butter;  let  them  limmer  over  a  how 
fire  till  done.  Do  French  beans  the  fame  wa y. 

Beans  dreffed  the  German  way . 

TAKE  a  large  bunch  of  onions,  peel  and  flice  them,  a  great 
quantity  of  parhey  wafhed  and  cut  fmall,  throw  them  into  a 
liew-pan,  with  a  pound  of  butter;  feafon  them  well  with  pepper 

Z4  and 


i 


344  Appendix  to  the  Art  of  Cookery  . 

and  fait,  put  in  two  quarts  of  beans;  cover  them  clbfe,  and  let 
them  do  till  the  beans  are  brown,  fkaking  the  pan  often.  D© 
peafe  the  fame  way. 

\ 

Artichoke  fuckers  drejjed  the  Spanijh  way . 

CLEAN  and  waft*  them,  and  cut  them  in  half;  then  boil 
them  in  water,  drain  them  from  the  water,  and  put  them  into 
a  ftew-pan,  with  a  little  oil,  a  little  water*  and  a  little  vinegar  ; 
feaion  them  with  pepper  and  fait;  flew  them  alittle  while,  and 
then  thicken'them  with  yolks  of  eggs. 

They  make  a  pretty  garnifh  done  thus clean  them  and  half 
boil  them;  then  dry  them,  flour  them,  and  dip  them  in  yolks 
of  eggs,  and  fry  them  brown. 

♦ 

To  dry  pears  without  fugar . 

TAKE  the  Norwich  pears,  pare  them  with  a  knife,  and  put 
them  in  an  earthen  pot,  and  bake  them  not  too  foft  ;  put  them 
into  white  plate  pan,  and  put  dry  ftraw  under  them*  and  lay 
them  in  an  oven  after  bread  is  drawn,  and  every  day  warm  the 
©ven  to  the  degree  of  heat  as  when  the  bread  is  newly  drawn* 
Within  one  week  they  muft  be  dry. 

To  dry  lettuce  folks ,  artichoke  folks,  cr  cabbage  folks. 

TAKE  the  ftalks,  peel  them  to  the  pith,  and  put  the  pith  in 
a  ftrong  brine  three  or  four  days;  then  take  them  out  of  the 
brine,  boil  them  in  fair  water  very  tender,  then  dry  them  with 
a  clotn,  and  put  them  into  as  much  clarified  fujjar  as  will  cover 
them,  and  fo  preferve  them  as  you  do  oranges ;  then  take  them 
and  fet  them  to  drain  ;  then  take  frefh  fugar,  and  boil  it  to  the 
height,  take  them  out  and  dry  them. 

'  ’  V 

Artichokes  prefer v&d  the  Spanijh  way .- 

TAKE  the  large  ft  you  can  get,  cut  the  tops  of  the  leaves 
«plt,  warn  them  well  and  drain  them to  every  artichoke  pour 
in  a  large  fpoonful  of  oil ;  feafoned  with  pepper  and  fait.  Send: 
*  -  th^  oven>  bake  them,  they  will  keep  a  year. 

.  .  J  he  Italians,  French,  Portuguese,  and  Spaniards,, 

have  variety  of  ways  of  dreffihg  of  fifh,  which  we  have  not,  viz. 

As  making  fiih-foops,  ragoos,  pies,  &c. 

.  For  fbcir  foops,  they  ufe  no  gravy,  nor  in  their  fauces,  think¬ 
ing  it  improper  to  mix  flelh  and  flfii  together;  but  make  their 
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ft(h-foops  with  fifh,  viz.  either  of  craw-fifh,  lobfters,  &c.  tak. 
ing  only  the  juice  of  them. 


For  Example. 

TAKE  your  craw-fifh,  tie  them  up  in  a  muftin  rag,,  and 
them;  then  prefs  out  their  juice  for  the  abovefaid  ufe. 


»*’  ■ 


For  their  pies. 

THE  /  make  fome  of  carp;  others  of  different  fifh :  and  fome 
they  make  like  our  minced  pies,  viz,  T.  hey  take  a  carp,  and 
cut  the  fiefli from  the  bones,,  and  mince  it;  adding  currants,  &c. 


Almond  rice. 

BLANCH  the  almonds,  and  pound  them  in  a  marble  or 
wooden  mortar;  and  mix  them  in  a  little  boiling  water,  prefs 
them  as  long  as  there  is  any  milk  in  the  almonds;  adding  frefb 
water  every  time;  to  every  quart  of  almond  juice,  a  quarter  of  a 

pound  of  rice,  and  two  or  three  fponfuls  of  orange-flower  wa¬ 
ter  ;  mix  them  altogether,  and  hmmer  it  over  a  very  flow  chat" 
coal  fire,  keep  ftirring  it  often  ;  when  done,  fweeten  it  to  your 
palate;  put  it  into  plates,  and  throw  beaten  cinnamon  over  it® 


Sham  chocolate. 

TAKE  a  pint  of  milk,  boil  it  over  a  flow  fire,  with  fome 

whole  cinnamon,  and  fweeten  it  with  Lifbon  fugar,  beat  up  the 

yolks  of  three  eggs,  throw  all  together  into  a  chocolate  pot, and 

mill  it  one  way,  or  it  will  turn.  Serve  it  up  in  chocolate  cups, 

* 

Marmalade  of  eggs  the  Jews  way » 

TAKE  the  yolks  of  twenty- four  eggs,  beat  them  for  an 
hour  :  clarify  one  pound  of  the  heft  moift'fugar,  four  fpoonful* 
of  orange-flower  water,  one  ounce  of  blanched  and  pounded 
almonds;  ftir  all  together  over  a  very  flow  charcoal  fire,  keep¬ 
ing  ftirring  it  all  the  while  one  way,  till  it  comes  to  a  confif- 
tence;  then  put  it  into  coffee-cups,  and  throw  a  little  beaten 
cinnamon  on  the  top  of  the  cups. 

1  his  marmalade,  mixed  with  pouhded  almonds,  with  orange- 
peel,  and  citron,  are  made  in  cakes  of  all  fhapes,  iuch  as  birds, 
fifh,  and  fruit. 
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A  cake  the  Spanijh  way . 

TAKE  twelve  eggs,  three  quarters  of  a  pound  of  the  beft 
moifl  fugar,  mill  them  in  a  chocolate-mill,  till  they  are  all  of  a 
lather; then  mix  in  one  pound  of  flour,  halt  a  pound  of  pound¬ 
ed  almonds,  two  ounces  of  candied  orange-peel,  two  ounces  of 
citron,  four  large  fpoonfuls  of  orange-water,  half  an  ounce  of 
cinnamon,  and  a  glafs  of  fack.  It  is  better  when  baked  in  a 
flow  oven* 

Another  way. 

TAKE  one  pound  of  flour,  one  pound  of  butter,  eight  eggs? 
one  pint  of  boiling  milk,  two  or  three  fpoonfuls  of  ale  yeaft, 
or  a  glafs  of  French  brandy;  beat  all  well  together;  then  let  it 
before  the  fire  in  a  pan,  where  there  is  room  for  it  to  rife ;  co¬ 
ver  it  clofe  with  a  cloth  and  flannel,  that  no  air  comes  to  it  ; 
when  you  think  it  is  raifed  fufficiently,  mix  half  a  pound  of  the 
beft  moift  fugar,  an  ounce  of  cinnamon  beat  fine  :  four  fpoon¬ 
fuls  of  orange-flower  water,  one  ounce  of  candied  orange-peel, 
one  ounce  of  citron,  mix  all  well  together,  and  bake  it. 

To  dry  plumbs.  - 

TAKE  pear-plumbs,  fair  and  clear  coloured,  weigh  them 
and  flit  them  up  the  Tides ;  put  them  into  a  broad  pan,  and  fill 
it  full  of  water,  fet  them  over  a  very  flow  fire;  take  care  that 
the  fkin  does  not  come  off;  when  they  are  tender  take  them 
up,  and  to  every  pound  of  plumbs  put  a  pound  of  fugar;  ftrew 
a  little  on  the  bottom  of  a  large  filver  bafon;  then  lay  your 
plumbs  in,  one  by  one,  and  ftrew  the  remainder  of  your  fugar 
over  them;  fet  them  into  your  ftove  all  night,  with  a  good 
warm  fire  the  next  day;  beat  them,  and  fet  them  into  your 
ftove  again,  and  let  them  ftand  two  days  more,  turning  them 
every  day  ;  then  take  them  out  of  the  fyrup,  and  lay  them  on 
glafs  plates  to  dry. 


To  make  fugar  of  pearl. 

TAKE  damafk  rofe  water  half  a  pint,  one  pound  of  fine: 
fugar,  half  an  ounce  of  prepared  pearl  beat  to  powder,  eight 
leaves  of  beaten  gold;  boil  them  together  according  to  art;  add 
the  pearl  and  gold  leaves  when  juft  done,  then  call  them  on  a 
marble* 

To 
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To  make  fruit  wafers  of  codlings ,  plumbs ,  &c. 

TALE  the  pulp  of  any  fruit  rubb’d  through  a  bair-fieve* 
and  to  every  three  ounces  of  fruit  take  fix  ounes  of  fugar  finely 
fifted.  Dry  the  fugar  very  well  till  it  be  very  hot;  heat  the 
pulp  alfo  till  it  be  very  hot  ;  then  mix  it  and  fet  over  a  flow 
charcoal  fire,  till  it  be  almoft  a-boiling,  then  pour  it  in  glaffes 
©i*  trenchers,  and  let  it  in  the  Hove  till  you  fee  it  will  leave  the 
glaffes ;  but  before  it  begins  to  candy,  turn  them  on  papers  in 
what  form  you  pleafe.  You  may  colour  them  red  with  clove 
gilly- flowers  fleeped  in  the  juice  of  lemon. 

To  make  white  wafers, 

BE  AT  the  yolk  of  an  egg  and  mix  it  with  a  quarter  of  a 

pint  of  fair  water;  then  mix  half  a  pound  of  belt  flour,  and 
thm  it  with  damafk  role-water  till  you  think  it  of  a  proper 
thicknefs  to  bake.  Sweeten  it  to  your  palate  with  fine  Umar 
finely  fifted.  a 

To  make  brown  wafers, 

T  AKE  a  quart  of  ordinary  cream,  then  take  the  yolks  of 
three  or  four  eggs,  and  as  much  fine  flour  as  will  make  it  into 
a  thin  batter;  Iweeten  it  with  three  quarters  of  a  pound  of  fine 
fugar  finely  fierced,  and  as  much  pounded  cinnamon  as  will 
make  it  tafie.  Do  not  mix  them  till  the  cream  be  cold  ;  butter 
your  pans,  and  make  them  very  hot  before  you  bake  them. 

ITow  to  dry  peaches. 

or  1 

TAKE  the  faireft  and  ripefl  peaches,  pare  them  into  fair 
water;  take  their  weight  in  double- refined  lugar,  of  one  half 
make  a  very  thin  fyrup;  then  put  in  your  peaches,  boiling  them 
till  they  look  clear,  then  fplit  and  ftone  them.  Boil  them  till 
they  are  very  tender,  lay  them  a-draining,  take  the  other  half 
of  the  fugar,  and  boil  it  aimed  to  a  candy;  then  put  in  your 
peaches,  and  let  them  lie  all  night,  then  lay  them  on  a  glafs, 
and  fet  them  in  a  flove  till  they  are  dry.  If  they  are  fugar’d 
too  much,  wipe  them  with  a  wet  cloth  a  little  :  let  the  firft 
fyrup  be  very  thin,  a  quart  of  water  to  a  pound  of  fugar. 

How  to  make  almond  knots. 

TAKE  two  pounds  of  almonds,  and  blanch  them  in  hot 
water ;  beat  them  in  a  mortar,  to  a  very  fine  pafte,  with  rofe- 

2  water  a 
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water;  do  what  you  can  to  keep  them  from  oiling.  Take  a 
pound  of  douile* refined  fugar,  fifted  through  a  lawn  fieve, 
leave  out  fome  to  make  up  your  knots,  put  the  reft  into  a  pan 
upon  the  fire,  till  it  is  fcaiding  hot,  and  at  the  fame  time  have 
your  almonds  fcaiding  hot  in  another  pan;  then  mix  them  to¬ 
gether  with  the  whites  of  three  eggs  beaten  to  froth,  and  let 
it  ftand  till  it  is  cold,  then  roll  it  with  fome  of  the  fugar  you 
left  out,  and  lay  them  in  platters  of  paper.  They  will  not  roll 
into  any  fhape,  but  lay  them  as  well  as  you  can,  and  bake  them 
in  a  cool  oven ;  it  muft  not  be  hot,  neither  rnuft  they  be  coloured* 

'To  preferve  apricots. 

TAKE  your  apricots  and  pare  them,  then  ftone  what  you 
can,  whole  ;  then  give  them  a  light  boiling  in  a  pint  of  water, 
or  according  to  your  quantity  of  fruit;  then  take  the  weight  of 
your  apricots  in  fugar,  and  take  the  liquor  which  you  boil  them 
in  and  your  fugar,  and  boil  it  till  it  comes  to  a  fyrup,  and  give 
them  a  light  boiling,  taking  off  the  fcum  as  it  rifes.  When  the 
•fyrup  jellies,  it  is  enough;  then  take  up  the  apricots, .and  cover 
them  with  the  jelly,  and  put  cut  paper  over  them,  and  lay  them 
down  when  cold. 

How  to  make  almond  milk  for  a  wajh. 

TAKE  five  ounces  of  bitter  almonds,  blanch  them  and  beat 
them  in  a  marble  mortar  very  fine.  You  may  put  in  afpoonfuf 
of  fack  when  you  beat  them  ;  then  take  the  whites  of  three 
new-laid  eggs,  three  pints  of  fpring-water,  and  one  pint  of 
fack.  Mix  them  all  very  well  together;  then  ftrain  it  through 
a  fine  cloth,  and  put  it  into  a  bottle,  and  keep  it  for  ufe.  You 
may  put  in  lemon,  or  powder  of  pearl,  when  you  make  ufc  of  it. 

How  to  make  goo  fib  err y  wafers . 

TAKE  goofeberries  before  they  are  ready  for  preferving ;  cut 
off  the  black  heads,  and  boil  them  with  as  much  water  as  will 
cover  them,  all  to  mafh  ;  then  pafs  the  liquor  and  all,  as  it  will 
run,  through  a  hair-fieve,  and  put  fome  pulp  thro’  with  a  fpoon, 
but  not  too  near.  It  is  to  be  pulpM  neither  too  thick:  nor  too 
thin  ;  meafure  it,  and'  to  a  gill  of  it  take  half  a  pound  of  double- 
refined  fugar ;  dry  it,  put  it  to  your  pulp,  and  let  it  fcald  on  a  flow 
fire,  not  to  boil  at  all.  Stir  it  very  well,  and  then  will  rife  a  frothy 
white  fcum,  which  take  clear  off  as  it  rifes;  you  muft  fcald  and 
ikim  it  till  no  fcum  rifes,  and  it  comes  clean  from  the  pan  fide  ; 

then 
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then  take  it  off,  and  let  it  cool  a  little.  Have  ready  fheets  of 
glafs  very  fmooth,  about  the  thicknefs  of  parchment,  which  is 
not  very  thick.  You  mu  ft  fpread  it  on  the  glaffes  with  a  knife, 
very  thin,  even,  and  fmooth  ;  then  fet  it  in  the  ftove  with  a  flow 
fire  :  if  you  do  it  in  the  morning,  at  night  you  m u ft  cut  it  into 
long  pieces  with  a  broad  cafe-knife,  and  put  your  knife  clear 
nnder  it,  and  fold  it  two  or  three  times  over,  and  lay  them  in 
a  ftove,  turning  them  forced mes  till  they  are  pretty  dry ;  but  do 
not  keep  them  too  long,  for  they  will  lofe  their  colour.  If  they 
do  not  come  clean  oft'  your  glaffes  at  night,  keep  them  till 
next  morning. 

How  to  make  the  thin  apricot  chips . 

1  AKE  your  apricots  or  peaches,  pare  them  and  cut  them 
very  thin  into  chips,  and  take  three  quarters  of  their  weight  in 
jugar,  it  being  finely  iierced  ;  then  put  the  fugar  and  the  apri¬ 
cots  into  a  pewter  difh,  and  fet  them  upon  coals  5  and  when 
the  fugar  i§  all  diffolved,  turn  them  upon  the  edge  of  the  difh 
out  or  the  fyrup,  and  fo  fet  them  by.  Keep  them  turning  till 
they  have  drank  up  the  fyrup  ;  be  fare  they  never  boil.  They 
mu  ft  be  warmed  in  the  fyrup  once  every  day,  and  fo  laid  out 
upon  the  edge  of  the  difh  till  the  fyrup  be  drank. 

\ 

How  to  make  little  French  hifcuits . 

FAKE  nine  new-laid  eggs,  take  the  yolks  of  two  out,  and 
take  out  the  treddles,  beat  them  a  quarter  of  an  hour,  and  put 
in  a  pound  of  Iierced  fugar,  and  beat  them  together  three  quar¬ 
ters  of  an  hour,  then  put  in  three  quarters  of  a  pound  of  flour 
very  fine  and  well  dried.  When  it  is  cold,  mix  all  well  too-e- 
ther,  and  beat  them  about  half  a  quarter  of  an  hour,  firft  and 
jafL  If  you  pleafe  put  in  a  little  orange -flower  water,  and  a 
littie  grated  lemon-peel;  then  drop  them  about  the  bignefs  of 
a  haft  crown,  (but  rather  long  than  round)  upon  doubled  paper 
a  little  buttered,  fierce  feme  fugar  on  them,  and  bake  them  in' 
an  oven,  after  manchet. 

How  to  preferve  pippins  in  jelly, 

TAKE  pippins,  pare,  core,  and  quarter  them;  throw  them 
into  fair  water,  and  boil  them  till  the  ftrength  of  the  pippins  be 
boiled  our,  then  ftrain  them  through  a  jelly  Tag  and  to  a  pound 
of  pippins  take  two  pounds  of  double-refined  fugar,  a  pint  of 
this  pippin  liquor,  and  a  quart  of  fpring- water  ;  then  pare  the 
pippins  very  neatly,  cut  them  into  halves  flightly  cored,  throw 
them  into  fair  water.  When  your  fugar  is  melted,  and  your 

fyrup 
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fyrup  boiled  a  little,  and  clean  fkimmed,  dry  your  pippins  with 
a  clean  cloth,  throw  them  into  your  fyrup  ;  take  them  off  the 
hre  a  little,  and  then  fet  them  on  again,  let  them  boil  as  faff  as 
you  poffibly  can,  having  a  dear  fire  under  them,  till  they  jelly; 
you  muff  take  them  off  fometimes  and  iliake  them  but  (ffr 
them  not  with  a  fpoon  ;  a  little  be  fore  you  take  them  off  the 
fire,  fqueeze  the  juice  of  a  lemon  and  orange  into  them,  which 
muff  be  fir  ft  palled  a  tiffany;  give  them  a  boil  or  two  after,  fb 
take  them  up,  elfe  they  will  turn  red.  At  the  firft  putting  of 
your  fugar  in,  allow  a  little  more  for  this  juice  ;  you  may  boil 
orange  or  lemon  peel  very  tender  in  fpring-water,  and  cut  them 
in  thin  long  pieces,  and  then  boil  them  in  a  little  fugar  and 
water,  and  put  them  in  the  bottom  of  yourglafffes;  turn  your 
pippins  often,  even  in  the  boiling. 

How  to  make  blackberry  wine. 

TAKE  your  berries  when  full  ripe,  put  then  into  a  large 
vcffel  of  wood  or  done,  with  a  (picket  in  it,  and  pour  upon  them 
as  much  boiling  water  as  will  juft  appear  at  the  top  of  them  ; 
as  foon  as  you  can  endure  your  hand  in  them,  bruife  them  very 
well,  till  ail  the  berries  be  broke;  then  let  them  ftaod  dole  co*» 
vered  till  the  berries  be  well  wrought  up  to  the  top,  which  ufu*» 
ally  is  three  or  lour  days;  then  draw  off  the  clear  juice  into 
another  vefie!  ;  and  add  to  every  ten  quarts  of  this  liquor  one 
pound  of  fugar,  fbr  it -well  in,  and  let  it  ffand  to  work  in  an¬ 
other  vefie!  like  the  firft,  a  week,  or  ten  days;  then  draw  it  o  Iff  at 
the  fpicket  through  a  jeliy-hag,  into  a  large  veffe! ;  take  four 
ounces  of  ifinglafs,  lay  it  in  fteep  twelve  hours  in  a  pint  of  white 
wine  :  the  next  morning  boil  it  till  it  be  all  diffolved,  upon  a 
flow  tire  ;  tnen  take  a  gallon  of  your  blackberry  juice,  put  in 
the  diiiolved  ifinglafs,  give  it  a  boil  together,  and  put  it  in  hot* 

?  he  beft  way  to  make  raifin  wine . 

,  T'AKE  a  clean  wine  or  brandy  hogfhead  ;  take  great  care  it 
is  very  fweet  and  clean,  put  in  two  hundred  of  raifms,  ftalksand 
all,  and  then  fill  the  veffe]  with  fine  clear  fpring- water  :  let  it 
ftand  tiff  you  think  it  has  done  hiffiog;  then  throw  in  two  quart's 
0  “ne  French  brandy  ;  put  in  the  bung  (lightly,  and  in  about 
three  weeks  ora  month,  if  you  are  fureithas  done  fretting,  ftop 
it  own  clofe . :  let  it  ffand  fix  months,  peg  it  near  the  top,  and  if 
you  find  it  very  line  and  good,  fit  for  drinking,  bottle  it  off,  or 

n  £  j  r  iC  Et  it  ftand  fix  months  longer.  Itfhould 

/and  ffx  months  in  the  bottle:  this  is  by  much  the  beft  way  of 
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making  if,  as  I  have  feen  by  experience,  as  the  wine  will  be 
much  Wronger,  but  lefs  of  it;  the  different  forts  of  raifins  make 
cjuite  a  different  wine  ;  and  after  you  have  drawn  ofF all  the 
wine,  throw  on  ten  gallons  of  fpring- water  ;  take  off  the  head 
of  the  barrel,  and  ffir  it  well  twice  a  hay,  prefling  the  raifins  as 
well  as  you  can ;  let  it  ftand  a  forcnigh'  or  three"  weeks,  then 
draw  it  oft  info  proper  veil'd  to  hol'd  it,  and  fqueeze  the  rai- 
inis  well  ;  add  two  quarts  of  brandy,  and  two  quarts  of  fyrup 
of  elderoerries,  flop  it  dole  when  it  has  done  working  ;  and  in 
about  three  months  it  will  be  fit  for  drinking.  If  you  don't 
chufe  to  make  this  fecond  wine,  fill  your  hogfhead  with  fpring- 
water,  and  tet  in  the  fun  for  three  oi  four  months,  and  it  will 
fuake  excellent  vinegar. 

How  to  preferve  white  quinces  whole, 

TAKE  the  weight  of  your  quinces  in  fugar,  and  put  a  pint 

?l  wa^er  £0  a  Pound  oi  *'ugar,  make  it  into  a  fyrup,  and  clarify 
it  ;  then  core  your  quince  and  pare  it,  and  put  it  into  your  fyrup 
and  let  it  boil  nil  it  be  ail  cleat  ;  then  put  in  three  fpoonfuis  of 
jelly,  which  muff  be  made  thus  ;  over  night,  lay  your  quince- 
acerneis  in  water,  then  If  ain  them,  and  put  them  into  your 
quinces,  and  let  them  have  but  one  boil  afterward. 

How  to  make  orange  wafers , 

TAKE  the  bed  oranges,  and  boil  th  m  in  three  or  four  wa- 
ters  tdl  they  be  tender,  then  take  out  the  kernels  and  the  juice 
and  beat  them  to  pulp,  in  a  clean  marble  mortar,  and  rub  them 
through  a  hair-fieve  ;  to  a  pound  of  this  pulp  take  a  pound  and 
an  half  of  double-refined  fugar,  beaten  arid  fierced  ;  take  half  of 
your  fugar,  and  put  it  into  your  oranges,  and  boil  it  till  it  ropes  i 
men  take  it  from  the  fire,  and  when  it  is  cold,  make  it  up  in 
pafte  with  the  other  half  ofyour  fugar  ;  makebutaiitcleatatime 
for  it  will  dry  too  faff  ;  then  with  a  little  rolling-pin  roll  them 
out  as  thin  as  tiffany  upon  papers;  cut  them  round  with  a  little 
drinking  g-Iafs,  and  let  them  dry,  and  they  will  look  very  clear* 

How  to  make  orange  cakes, 

l  AKE  tne  peels  of  four  oranges,  being  firff  pared,  and  the 
meat  taken  out,  boil  them  tender,  and  beat  them  fmall  in  a 
mar  .e  mortar  ;  then  take  the  meat  of  them,  and  two  more 
oranges,  your  feeds  and  fk*ns  being  picked  out,  and  mix  it  with 
the  peelings  that  are  beaten  ;  fet  them  on  the  fire,  with  a  fpoon- 
*.Ul  or  two  oi  orange-flower  water,  keeping  it  ftirring  till  that 

moifture 
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moifture  be  pretty  well  dried  up  ;  then  have  ready  to  every, 
pound  ©f  that  pulp,  four  pounds  and  a  quarter  of  double-refined 
fugar,  finely  fierced  :  make  your  fugar  very  hot,  and  dry  it  upon 
the  fire,  and  then  mix  it  and  the  pulp  together,  and  let  it  on 
the  fire  again,  till  the  fugar  be  very  well  melted,  but  be  fure  it 
does  not  boil  •,  you  may  put  m  a  little  peel,  final!  fhred  or  grat¬ 
ed,  and  when  it  is  cold,  draw  it  up  in  double  papers ;  dry  them 
before  the  fire,  and  when  you  turn  them,  put  two  together;  or 
you  may  keep  them  in  deep  glafe  or  pots,  and  dry  them  as  you 

have  occafion. 


How  to  make  white  cakes  like  china  dijhes . 

TAKE  the  yolks  of  two  eggs,  and  two  fpoonfuls  of  fade, 
and  as  much  rofe- water,  iorae  carraway  feeds,  and  as  much 
flour  as  will  make  it  a  paile  ft  iff  enough  to  roll  very  thin  :  if 
you  would  have  them  like  difhes,  you  muft  bake  them  up  on 
difiles  buttered.  Cut  them  out  into  what  work  you  pleafe  to 
candy  them;  take  a  pound  of  fine  fierced  fugar  perfumed,  and 
the  white  of  an  egg,  and  three  or  four  fpoonfuls  of  rofe*  water, 
fiir  it  till  it  looks  white;  and  when  that  pafte  is  cold,  do  it 
with  a  feather  on  one  fide,  This  candied,  let  it  dry,  and  do 
the  other  fide  fo,  and  dry  it  alfo. 


rfo  make  a  lemoned  honey -comb. 

TAKE  the  juice  of  one  lemon,  and  fvveeten  it  with  fine  fu¬ 
gar  to  your  palate  ;  then  take  a  pint  of  cream,  and  the  white 
of  an  egg,  and  put  in  fame  fugar,  and  beat  it  up  ;  and  as  the 
froth  riles,  take  it  off,  and  put  it  on  the  juice  of  the  lemon,  till 
you  have  taken  all  the  cream  off  upon  the  lemon  :  make  it  the 
day  before  you  want  it,  in  a  difh  that  is  proper. 

How  to  dry  cherries . 

TAKE  eight  pounds  of  cherries,  one  pound  of  the  hefx  pow¬ 
dered  fugar,  ftone  the  cherries  over  a  great  deep  bafon  or  glafs, 
and  lay  them  one  by  one  in  rows,  and  ftrew  a  little  fugar  :  thus 
do  till  your  bafon  is  full  to  the  top,  and  let  them  ftand  till  the 
next  day;  then  pour  them  out  into  a  great  pofnip,  fet  them  on 
the  fire  ;  let  them  boil  very  faft  a  quarter  of  an  hour,  or  more  ; 
then  pour  them  again  into  your  bafon,  and  let  then  ftand  two 
or  three  days ;  then  take  them  out,  and  lay  them  one  by  one 
on  hair-fieves,  and  fet  them  in  the  fun,  or  an  oven,  till  they 
are  dry,  turning  them  every  day  upon  dry  fieves  ;  if  in  the 

7  ©yen. 
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oven»  ^  ^HiO;  be  as  little  warm  as  you  can  juft  feel  it,  when  voti 
hold  your  hand  in  it. 

}  •  v 

"  How  to  make  fine  almond  cakes. 

TAKE  a  pound  of  Jordan  almonds,  blanch  them,  beat  theni 
very  fine  with  a  little  orange-flower  water,  to  keep  them  from 
owing;  inen  takea  pound  and  a  quarter  of  fine  fugar,  boil  it  t& 
a  candy  height  :  then  put  in  your  almonds;  then  take  two  frefli 
lemons,  grate  oft  the  rind  very  thin,  and  put  as  much  juice  as 
to  make  it  of  a  quick  fafte  ;  then  put  it  into  your  glafles,  and 
fet  it  into  your  ftove,  ftirring  them  often,  thatthey  do  not  can* 

dy  :  fo  when  it  is  a  little  dry,  put  it  into  little  cakes  upon  fheetsi 
of  glafs  to  dry. 

How  to  make  Uxbridge -cakes, 

i  ALE  a  pound  of  wheat  flour,  feven  pounds  cf  currants^ 
ball  a  nutmeg,  four  pounds  of  butter,  rub  your  butter  cold  very 
well  amongft  the  veal,  drefs  your  curraiics  very  welkin  the 
flour,  butter,  and  feafoning,  and  knead  it  wnh  fo  much  good 
new  yeaft  as  will  make  it  into  a  pretty  high  pafle;  ufually  tW6 
penny  worth  of  yeaft  to  that  quantity ;  after  it  is  kneaded  well 
together,  let  it  ftand  an  hour  to  rife  ;  you  may  put  half  apound 
of  pafte  in  a  cake. 

How  to  make  mead . 

\TAKE  ten  gallons  of  water,  and  two  gallons  of  honey,  a 
handful  of  raced  ginger  ;  then  take  two  lemons,  cut  them  in 
pieces,  and  put  them  into  it,  boil  it  very  well,  keep  it  fkim- 
ming  ;  let  it  ftand  all  night  in  the  fame  veflfel  you  boil  it  in,  the 
next  morning  barrel  it  up,  with  two  or  three  fpoonfuls o/good 
yeait.  About  three  weeks  or  a  month  after,  you  may  bottle  it* 

Marmalade  cf  cherries. 

TAKE  five  pounds  of  cherries,  ftoned,  and  two  pounds  of 
hard  fugar,  fhred  your  cherries,  w'et  your  fugar  with  the  juice 
that  runneth  from  them;  then  put  the  cherries  into  the  fuear, 
and  boil  them  pretty  faft  till  it  be  a  marmalade;  when  it  is  cold; 
put  it  up  in  glafles  for  ufe. 

To  dry  damnfins. 

1  AKE  four  pounds  of  damolins ;  take  one  pound  of  fin© 
fugar,  make  a  fyrup  of  it,  with  about  a  pint  of  fair  water ;  then 
put  in  your  damofins,  ftir  it  into  your  hot  fyrup,  fo  let  them 

-'A-  a  ftand 
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ftand  on  a  little  fire,  to  keep  them  warm  for  half  an  hour;., 
then  put  all  into  a  bafon,  and  cover  them,  let  them  ft  and  till  the 
next  day;  then  put  the  fyrup  from  them,  and  fet  it  on  the  fire, 
and  when  is  is  very  hot,  put  it  on  your  dam o fins:  this  do  twice 
a  day  for  three  days  together;  then  draw  the  fyrup  from  the 
damofins,  and  lay  them  in  an  earthen  diih,  and  fet  them  in  an 
oven  after  bread  is  drawn  ;  when  the  oven  is  cold,  fake  them 
and  turn  them,  and  lay  them  upon  clean  difhes  v  fet  them  m- 
the  fun,  or  in  another  oven,  till  they  are  dry. 

Marmalade  of  quince  while, 

TAKE  the  quinces,  pare  them  and  core  them,  put  them 
into  water  as  you  pare  them,  to  be  kept  from  blacking,  then; 
boil  them  fo  tender  that  a  quarter  ofiftraw  will  go  through* 
them  ;  then  take  their  weight  of  fugar,  and  beat  them,  break 
the  quinces  with  the  back  of  a  fpoon  ;  and  then  put  in  the  fu¬ 
gar,  and  let  them  boil  faff  uncovered,  till  they  fiide  from  the 
bottom  of  the  pan  :  you  may  make  pafte  of  the  fame,  only  dry 
itin  a  Hove,  drawing  it  out  into  what  form  you  pleafe-. 

To  preferve  apricots  or  plumhs  green » 

TAKE  your  plumbs  before  they  have  ftones  in  them, .which: 
you  may  know  by  putting  a  pin  through  them  ;  then  coddle 
them  in  many  waters,  till  they  are  as  green  as  grafs  :  peel  theoi 
and  coddle  them  again  ;  you  muff  take  the  weight  of  them  in 
fugar,  and  make  a  fyrup  ;  put  to. your  fugar  a  jack  or  water  : 
then  put  them  in,  fet  them  on  the  fire  to  boil  flowly,  till  they 
be"  clear,  fkimming  them  often,  and  they  will  be.  very  green* 
Put  them  up  in  glafifes,  and  keep  them  for  ufe„ 

To  preferve  cherries , 

TAKE  two  pounds  of  cherries,  one  pound  and  an  half  of 
fugar,  half  a  pint  of  fair  water,  melt  your  fugar  in  it;  when  it  h 
melted,  put  in  your  other  fugar  and  your  cherries ;  then  boil 
them  foftly,  till  all  the  fugar  be  melted  ;  then  boil  them  faft?. 
.and  fkim-them;  take  them  off  two  or  three  times  and  (hake 
them,  and  put  them  on  again,  and  let  them  boil  fail;  and 
when  they  are  of  a  good  colour,  and  the  fyrup  will  Hand,  they 
are  enough . 
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preferve  barberries . 

the  npeft  and  heft  barberries  you  can  find  :  take  the 
Vv'e?gnt  o.  them  in  fugar;  then  pick  out  the  feeds  and  tops, 
We£  y°ur%ar  with  the  juice  of  them,  and  make  a  fyrup  ;  then 
.put  m  your  barberries,  and  when  they  boi],  take  them  off  and 
lhake  tnem,  and  fet  them  on  again,  and  let  them  boi!,  and  re¬ 
peat  the  fame,  till  they  are  clean  enough  to  put  into  glaffes. 


Qgs. 

TAKE  three  pounds  ©f  well-dried  Hour,  one  nutmeg-,  a  lit¬ 
tle  mace  and  fait,  and  almoft  half  a  pound  of  carraway  com- 
.*  Tix  we]]  together,  and  melt  half  a  pound  of  butter 
10  *  P,nt  of  iweet  tblck  fix  fpoonfuls  of  good  fack,  four 

yoks  and  three  whites  of  eggs,  and  near  a  pint  of  good  light 
yeak  ;  wonc  theie  well  together,  and  cover  it,  and  fet  it  down 
to  the  fire  to  nff  :  then  let  them  reft,  and  lay  the  remainder, 
tne  half  pound  of  carraways  on  the  top  of  the  wiggs,  and  put 

Jiem  upon  papers  well  floured  and  dried,  and  let  them  have  as 
quick  an  oven  as  for  tarts. 

make  jruit  wafers ;  codlings  or  plumbs  do  heft. 

,  TAjKft,  thepulpof  fruit,  rubbed  through  a  hair-fieve,  and  to 
inree  ounces  of  pulp  take  fix  ounces  of  fugar,  finely  fierced  - 
cry  your  fugar  very  well,  till  it  be  very  hot,  heat  th b  pulpalfo 
very  hot,  and  put  n  to  your  fugar,  and  heat  it  on  the  fire,  till  it 
be  aimoft  at  boiling;  then  pour  it  on  the  glaffes  or  trenchers, 
ana  fet  it  on  the  ftove,  till  you  fee  it  will  leave  the  glaffes,  (but 
before  it  begins  to  candy)  take  them  off,  and  turn  them  upon 
papers  inw.at  form  you  pleafe  ;  you  may  colour  them  red  with 
oove  gilhfiowers  fteeped  in  the  juice  of  lemon. 

How  to  make  marmalade  of  oranges . 

i  AKE  the  oranges  and  weigh  them  ;  to  a  pound  of  oranges 
t.aeve  naif  a  pound  of  pippins,  and  almoft  half  a  pint  of  water ; 
a  pound  and  a  half  of  fugar  ;  pare  your  oranges  very  thin,  and 
fave  the  peelings,  then  take  off  the  kins,  and  boil  them  till 
they  are  very  tender,  and  the  biUemefs  is  gone  out  of  them.  In 
the  mean  time  pare  your  pippins,  and  flice  them  into  water,  and 
boil  them  till  they  are  clear,  pick  out  the  meat  from  the  (kins 
of  your  oranges,  before  you  boil  them ;  and  add  to  that  meat  the 
meat  of  one  lemon;  then,  take  the  peels  you  have  boiled  tender, 
ana  lured  them,  or  cut  them  into  very  thick  Alices,  what  length 

A  a  2.  y out 
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you  pleafe;  then  fet  the  fugar  on  the  fire,  with  feven  or  eight, 
fpoo n fills  of  water,  fkim  it  clean,  then  put  in  the  peel,  and  the 
meat  of  the  oranges  and  lemons,  and  the  pippins,  and  fo  boil 
them;  put  in  as  much  of  the  outward  rind  of  the  oranges  as 
you  think  fit,  and  fo  boil  them  till  they  are  enough. 

Cracknels. 

TAKE  half  a  pound  of  the  whited  flour,  and  a  pound  of 
fugar  beaten  final1,  two  ounces  of  butter  cold,  one  fpoonfu!  of 
car  r  a  way -feeds,  deeped  all  night  in  vinegar  :  then  put  in  three 
yolks  of  eggs,  and  a  little  rofe-water,  work  your  pade  altoge¬ 
ther  ;  and  after  that  beat  it  with  a  rolling-  pin,  till  it  be  light  ; 
then  roll  it  out  thin,  and  cut  it  with  a  glafs,  lay  it  thin  on 
plates  buttered,  and  prick  them  with  a  pin  ;  then  take  the  yolks 
of  two  eggs,  beaten  with  rofe-water,  and  rub  them  over  with 
it;  then  fet  them  into  a  pretty  quick  oven,  and  when  they  are 
brown  take  them  out  and  lay  them  in  a  dry  place. 

T o  make  orange  loaves. 

TAKE  your  orange,  and  cut  a  round  hole  in  the  tops  take 
out  all  them  eat,  and  as  much  of  the  white  as  you  can*  with- 
out  breaking  the  (kin  :  then  boil  them  in  water  till  tender,  fhift* 
ing  the  water  till  it  is  not  bitter ;  then  take  them  up  and  wipe 
them  dry  :  then  take  a  pound  of  fine  fugar,  a  quart  of  water,  or 
in  proportion  to  the  oranges  ;  boil  it,  and  take  oft  the. feu m  as  it 
rifeth  :  then  put  in  your  oranges,  and  let  them  boil  a  little,  and 
let  them  lie  a  day  or  two  in  the  fyrup ;  then  take  the  yolks  of 
two  eggs,  a  quarter  of  a  pint  of  cream  (or  more),  beat  them  weli 
together  y  then  grate  in  two  Naples  bifeuits,  (or  white  bread)  a 
quarter  of  a  pound  of  butter,  and  four  fpaonfuls  of  fack  ;  mix  it 
all  together  till  your  butter  is  melted  ;  then  fill  the  oranges 
with  it,  and  bake  them  in  a  flow  oven  as  long  as  you  would  a 
cuftard,  then  flick  in  fome  cut  citron,  and  fill  them  up  with 
Task*  butter,  and  fugar  grated  over. 

j To  make  a  lemon  tower  or  pudding. 

GRATE  the  outward  rind  of  three  lemons  ;  take  three 
quarters  of  a  pound  of  fugar,  and  the  fame  of  butter,  the  yolks 
of  eight  eggs,  beat  them  in  a  marble  mortar,  at  lead  an  bour  $ 
then  lay  a  thin  rich  cruff  in  the  bottom  of  the  difh  you  bake  it 
in,  as  you  may  fomething  alfo  over  it :  three  quarters  of  an  hour 
will  bake  it.  Make  an  orange-pudding  the  fame  way,  but  par® 
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the  rinds,  and  boil  them  firft  in  feveral  waters,  till  che  bit  tern  efs 
is  boiled  out. 

How  to  make  the  clear  lemon  cream. 


TAKE  a  gill  of  clear  water,  infufe  in  it  the  rind  of  a  lemon, 
till  it  taftps  of  it  ;  then  take  the  whites  of  fix  eggs,  the  juice  of 
four  lemons  ;  beat  all  well  together,  and  run  them  through  a 
hair  fieve, fweeten  them  with  double-refined  fugar,and  fet  them 
on  the  fire,  not  too  hot,  keeping  (lining;  and  when  it  is  thick 
enough,  take  it  off. 


How  to  make  chocolate . 

TAKE  fix  pounds  of  cocoa-nuts,  one  pound  of  an  i  feeds,  four 
ounces  of  long  pepper,  one  of  cinnamon,  a  quarter  of  a  pound 
of  almonds,  one  pound  of  pifiachios,  as  much  achiote  as  will 
make  it  the  colour  of  brick;  three  grains  of  mufk,  and  as  much 
ambergreafe,  fix  pounds  of  loaf  fugar,  one  ounce  of  nutmegs, 
dry  and  beat  them,  and  fierce  them  through  a  fine  fieve  :  your 
almonds  muff  be  beat  to  a  pafie,  and  mixed  with  the  other  in¬ 
gredients;  then  dip  your  fugar  in  orange -flower,  or  rofe-water, 
and  put  it  in  a  (killer,  on  a  very  gentle  charcoal-fire;  then  put 
in  the  fpiee,  and  drew  it  well  together;  then  the  mufk  and  am¬ 
bergreafe;  then  put  in  the  cocoa-nuts  lad  of  all  ;  then  achi¬ 
ote,  wetting  it  with  the  water  the  fugar  was  dipt  in  ;  dew  all 
thefe  very  well  together  over  a  hotter  fire  than  before;  then  take 
it  up,  and  put  it  into  boxes,  or  what  form  you  like,  and  let  it  to 
dry  in  a  warm  place.  The  pidachios  and  almonds  mud  be  a 
little  beat  in  a  mortar,  then  ground  upon  a  done. 

Another  way  to  make  chocolate » 

TAKE  fix  pounds  of  the  bed  Spanifli  nuts,  when  parched, 
and  cleaned  from  the  hulls ;  take  three  pounds  of  fugar,  two 
ounces  of  the  bed  cinnamon,  beaten  and  lifted  very  fine ;  to 
.every  two  pounds  of  nuts  put  in  three  good  vane  las,  or  more  or 
lefs  as  you  pleafe  ;  to  every  pound  of  nuts  half  a  dram  of  car- 
dam  urn  feeds,  very  finely  beaten  and  fierced. 

Cheefecakes  without  currants , 

TAKE  two  quarts  of  new  milk,  fet  it  as  it  comes  from  the 
cow,  with  as  little  runnet  as  you  can  ;  when  it  is  come,  break 
it  as  gently  as  you  can,  and  whey  it  well;  then  pafs  it  through 
a  hair-fieve,  and  put  it  into  a  marble  morter,  and  beat  into  it  a 
jpound  of  new  butter,  waihed  in  rofe- water;  when  that  is  well 

A  a  3  mingled 
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mingled  in  the  curd,  take  the  yolks  of  fix  eggs,  and  the  whites 
of  three,  beat  them  very  well  with  a  little  thick  cream  and  fait  j 
and  after  you  have  made  the  coffins,  juft  as  you  put  them  into 
the  cruft  (which  muft  not  be  till  you  are  ready  to  fet  them  into 
the  oven)  then  put  in  your  eggs  and  fugar,  and  a  whole  nut¬ 
meg  finely  grated  3  ftir  them  all  well  together,  and  fo  fill  your 
crufts  3  and  if  you  put  a  little  fine  fugar  fierced  into  the  cruft, 
it  will  roll  the  thinner  and  cleaner  ;  three  fpoonfuls  of  thick 
fiweet  cream  will  be  enough  to  beat  up  your  eggs  with. 

How  to  preferve  white  pear  plumbs. 

TAKE  the  fined  and  cleareft  from  fpeck-s  you  can  get ;  to  a 
pound  of  plumbs  take  a  pound  and  a  quarter  of  fugar,  the  fineft 
you  can  get,  a  pint  and  a  quarter  of  water;  flit  the  plumbs  and 
done  them,  and  prick  them  full  of  holes,  laving  fome  fugar 
beat  fine  laid  in  a  bafon  ;  as  you  do  them,  lay  them  in,  and 
drew  fugar  over  them  ;  when  you  have  thus  done,  have  half 
a  pound  oi  fugar,  and  your  water  ready  made  into  a  thin  fyrup, 
and  a  little  cold  ;  put  in  your  plumbs  with  the  flit  fidedown- 
wards,  fet  them  on  the  fire,  keep  them  continually  boiling;, 
neither  too  How  nor  too  fall ;  take  them  often  off,  ftjake  them 
round,  and  fkin  them  well,  keep  them  down  into  the  fyrup 
continuao'y,  for  fear  they  lofe  their  colour ;  when  they  are 
thoroughly  icalded,  ftrew  on  the  reft  of  your  fugar,  and  keep 
doing  fo  till  they  are  enough,  which  you  may  know  by  their 
glafing  towards  the  latter  end  ;  boil  them  up  quickly. 

To  preferve  currants. 

1  AKE  the  weight  of  the  currants  in  fugar,  prick  out  tfie 
feeds  take  to  a  pound  of  fugar  half  a  jack  of  water,  let  it 
melt,  then  put  in  your  berries  and  let  them  do  very  leifurfely, 
fkim  them,  and  take  them  up,  let  the  fyrup  boil,  then  put  them 
on  rfgaiu,  and  when  they  are  clear,  and  the  fyrup  thick  enough, 
take  them  oft,  and  when  they  are  cold  put  them  up  in  glaiies. 

To  preferve  rafpberries . 

TAR,  is  of  the  rafpberries  that  are  not  too  ripe,  and  take  the 
weight  of  them  in  fugar,  wet  your  fugar  with  a  little  water* 
and  put  in  your  berries,  and  let  them  boil  foftly,  take  heed  of 
breaking  them  ;  when  they  are  clear,  take  them  up,  and  boil 
t  e  lyrup  till  it  be  thick  enough,  then  put  them  in  again,  and 
when  they  are  cold  put  them  up  in  glaffes. 

'  Tq 
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To  make  hifcuit  bread. 

TAKE  half  a  pound  of  very  fine  wheat  flour,  and  as  much 
fugar  finely  fierced,  and  dry  them  very  well  before  the  fire,  dry 
the  flour  more  than  the  fugar  ;  then  take  four  new  laid  eggs, 
take  out  the  {trains,  then  fwing  them  very  well,  then  put  the 
fugar  in,  aud  fwing  it  well  with  the  eggs,  then  put  the  flouf 
in  it,  and  beat  all  together  half  an  hour  at  the  leaft  .;  put  in 
■feme  annifeeds,  or  carraway  feeds,  and  rub  the  plates  with  but¬ 
ter,  and  fee  them  into  the  oven, 

.  To  candy  angelica . 

TAKE  it  in  April,,  boil  it  in  water  till  it  be  tender;  then 
take  it  up  and  drain  it  from  the  water  very  well,  then  ferape  the 
'Gutfideof  it,  and  dry  it  in  a  clean  doth,  and  lay  it  in  the  fyrup, 
and  let  it  lie  in  three  or  four  days,  and  cover  it  clofe  :  the  fyrup 
rnuft  be  ftrong  of  fugar,  and  keep  it  hot  a  good  while,  and  let 
it  riot  boil  ;  alter  it  is  heated  a  good  while,  lay  it  upon  a.pye- 
plate,  and  ;fo  let  it  dry,  keep  it  near  the  fire  left  it  diftolve. 

4  ..  -  -  ■  "  -  V  '■  ;  •  '  •  .  •  ■  : 

T o  prefer  we  cherries * 

TAKE  their  weight  in  fugar  before  you  ftone  them  ;  when 
ftoned,  make  your  fyrup,  then  put  in  your  cherries,  let  them 
bos!  ilowly  at  the  firft,  till  they  be  thoroughly  warmed,  then 
boil  them  as  fafit  as  you  can  ;  when  they  are  boded  dear,  put  in 
the  jelly,  with  almoft  the  weight  in  fugar;  drew  the  fugar  on 
the  cherries  ,  for  the  colouring  you  mull  be  ruled  by  your  eye  ; 
to  a  pound  of  fugar  put  a  jack  of  water,  ftrew  your  fugar  on 
them  before  they  boil,  and  put  in  the  juice  of  currants  foon 
rafter  they  bod. 

To  dry  pear  plumbs. 

TAKE  two  pounds  of  pear  plumbs  to  one  pound  of  fugar  ; 
ftone  them,  and  fill  them  every  one  with  fugar;  lay  them  in  an 
earthen  pot,  put  to  them  as  much  water  as  will  prevent  burn¬ 
ing  them  ;  then  fet  them  in  an  oven  after  bread  is  drawn,  let 
them  fiand  till  they  be  tender,  then  put  them  into  a  fieve  to 
drain  well  from  the  fyrup,  then  fet  them  in  an  oven  again,  un- 
*il  they  be  a  little  d^y ;  then  fmooth  the  fkins  as  well  as  you  can, 
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and  fo  fill  them ;  then  fet  them  in  the  oven  again  to  harden  $ 
then  wafh  them  in  water  (balding  hot,  and  dry  them  very  well, 
then  pat  them  in  the  oven  again  very  cool  to  blue  them,  put 
them  between  two  pewter  difties,  and  fet  them  in  the  oven. 


dhhe  filling  for  the  afiorefiaid  plumbs . 

'  /TAKE  the  plumbs,  wipe  them,  prick  them  in  the  Teams, 
put  them  it  a  pitcher,  and  fee  them  in  a  little  boding  water, 
let  them  boil  very  tender,  then  pour  moft  of  the  liquor  from 
th  em,  then  take  off  the  (kins  and  the  Hones;  to  a  pint  of  the 
pulp  a  pound  of  fugar  well  dried  in  the  oven  ;  then  let  it  boil 
till  the  feum  rife,  which  take  off  very  clean,  and  put  into 
earthen  plates,  and  dry  it  in  an  oven,  and  fo  fill  the  plumbs, 

$0  candy  cafifia . 

TAKE  as  much  of  the  powder  of  brown  caffia  as  will  lie 
upon  two  broad  {hillings,  with  what  mufk  and  ambergreafe  you 
think  fitting  :  the  caffi'a  and  perfume  mu  ft  be  powdered  toge¬ 
ther  ;  then  take  a  quarter  of  a  pound  of  fugar,  and  bod  it  to  a 
candy  height  ;  then  put  in  your  powder,  and  mix  it  well  toge¬ 
ther,  and  pour  it  in  pewter  faucets  or  plates,  which  rmift  be  but¬ 
tered  very  thin,  and  when  it  is  cold  it  will  flip  out  :  the  caffist 
is  to  be  bought  at  London;  fometimes  it  is  in  powder,  arid  fame- 
times  in  a  hard  lump. 

clo  make  car  rave  ay  cakes , 

Tf  AKE  two  pounds  of  white  flour,  and  two  pounds  of  coarfe 
loaf  fugar  well  dried,  and  fine  lifted  ;  after  the  flour  and  fugar  is 
lifted  and  weighed,  then  mingle  them  together,  fifr  the  flour 
and  fugar  together,  throw  a  hair- five  into  the  bow!  you  ufe  it 
in  ;  to  them  you  muii  have  two  pounds  of  good  butter,  eighteen 
eggs,  leaving  out  eight  of  the  whites;  to  thefe  you  muff  have 
fourouncesot  candied  orange,  five  or  fix  ounces  of  carraway  com- 
ftts ;  you  muff  fir  ft  work  the  butter  with  rofe-vvater,  till  you  can 
fee  none  of  the  water,  and  your  butter  muff  be  very  fo  ft;  then 
ptit  in  flour  and  fugar,  a  little  at  a  time,  and  likewife  your  eggs; 
but  you  muff  beat  your  eggs  yery  well,  with  ten  fpoonfulsoffack  , 
fo  ni u.^  Pu*-  *n  each  as  you  think  fit,  keeping  it  conffantly 

peating  with  your  hand,  till  you  have  put  it  into  the  hoop  for  the 
pven;  do  not  put  in  your  fweetmeats  and  feeds,  till  you  are 
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ready  to  put  into  your  hoops  :  you  mutt  have  three  or  four  dou¬ 
bles  of  cap  paper  under  the  cakes,  and  butter  the  paper  and 
hoop  :  you  muff  fift  fome  line  fugar  upon  your  cake,  when  it 
goes  into  the  oven. 

-  '  *  A  -  *•  ?  , 

To  preferve  pippins  in  Jlices * 

WHEN  your  pippins  are  prepared,  but  not  cored,  cut  them 
in  ilices,  and  take  the  weight  of  them  in  fugar,  put  to  your  fu¬ 
gar  a  pretty  quantity  of  water,  let  it  melt,  and  fkim  it,  let  it 
boil  again  very  high  ;  then  put  them  into  the  fyrup  when  they 
are  clear;  lay  them  in  {hallow  glaffes,  in  which  you  mean  to 
isrve  them  up  ;  then  put  into  the  fyrup  a  candied  orange-peel 
cut  in  little  ilices  very  thin,  and  lay  about  the  pippin, ;  cover 
them  with  fyrup,  and  keep  them  about  the  pippin. 

Sack  cream  like  butter . 

FAKE  a  quart  of  cream,  boil  it  with  mace,  put  to  it  fix  egg* 
yolks  well  beaten,  f>  let  it  boil  up  ;  then  take  it  off  the  fire, 
and  put  in  a  little  fack,  and  turn  it  ;  then  put  it  in  a  cloth,  and 
let  the  whey  run  from  it;  then  take  it  out  of  the  cloth,  and  fea- 
lon  it  with  rofe- water  and  fugar,  being  very  well  broken  with  a 
fpoon  ;  ferve  it  up  in  the  difh,  and  pink  it  as  you  would  do  a 
difo  of  butter,  fo  fend  it  in  with  cream  and  fugar. 

Barley  cream. 

TAKE  a  quart  of  French  barley,  boil  it  in  three  or  four  wa» 
ters,  till  it  be  pretty  tender  ;  then  fet  a  quart  of  cream  on  the 
fire  with  fome  mace  and  nutmeg  ;  when  it  begins  to  boil,  drain 
out  the  barley  from  the  water,  put  in  the  cream,  and  let  it  boil 
fili  it  be  pretty  thick  and  tender  ;  then  feafon  it  with  fugar  and 
fait.  When  it  is  cold  ferve  it  up. 

Almond  butter. 

TAKE  a  quart  of  cream,  put  in  fome  mace  whole,  and  ^ 
quartered  nutmeg,  the  yolks  of  eight  eggs  well  beaten,  and  three- 
quarters  of  a  pound  of  almonds  well  blanched,  and  beaten  ex¬ 
tremely  fmall,  with  a  little  rofe-water  and  fugar;  put  all  thefeto* 
gether,  fet  them  on  the  fire,  and  ftir  them  till  they  begin  to 
boil  ;  then  take  it  off,  and  you  will  find  it  a  little  cracked  ;  fo 
lay  a  drainer  in  a  cullender,  and  pour  it  into  it,  and  let  it  drain  a 
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day  or  two,  till  you  fee  it  is  firm  like  butter;  then  run  it  through 
a  cullender,  then  it  will  be  like  little  comfits,  and  fo  ferve  k 

up. 

Sugar  cakes. 

TAKE  a  pound  and  a  half  of  very  fine  Hour,  one  pound  of 
cold  butter,  half  a  pound  of  fugar,  work  all  thefe  well  together 
into  a  pafte,  then  roll  it  with  the  palms  of  your  hands  into  balls, 
and  cut  them  with  a  glafs  into  cakes ;  lay  them  in  a  [beet  of  pa¬ 
per,  with  feme  flour  under  them  ;  to  bake  them  you  may  make 
turnbkts,  only  blanch  in  almonds,  and  beat  them  fmall,  and 
lay  them  in  the  midfi  of  a  long  piece  of  pafte,  and  roll  it  round 
with  your  fingers,  and  caft  them  into  knots,  in  what  fa  (hi  on 
you  pleafe ;  prick  them  and  bake  them. 

Sugar  cakes  another  way. 

TAKE  half  a  pound  of  fine  fugar  fierced,  and  as  much  flour, 
two  eggs  beaten  with  a  little  rofe-water,  a  piece  of  butter  about 
the  bignefs  of  an  egg,  work  them  well  together  till  they  be  a 
fmooth  pafte  5  then  make  them  into  cakes,  working  every  one 
with  the  palms  of  your  hands;  then  lay  them  in  plates,  rubbed 
over  with  a  little  butter  ;  fo  bake  them’  in  an  oven  little  more 
than  warm.  You  may  make  knots  of  the  fame  the  cakes  are 
made  of;  but  in  the  mingling  you  muft  put  in  a  few  carraway 
feeds;  when  they  are  wrought  to  pafte,  roll  them  with  the  ends 
of  your  finger  into  fmall  rolls,  and  make  it  into  knots  ;  lay 
them  upon  pye-plates  rubbed  with  butter,  and  bake  them. 

Clouted  cream. 

TAKE  a  gill  of  new  milk,  and  fet  it  on  the  fire,  and  take 
fix  fpoonfuls  of  rofe-water,  four  or  five  pieces  of  large  mace, 
put  the  mace  on  a  thread  ;  when  it  boils,  put  to  them  the  yolks 
of  two  eggs  very  well  beaten  ;  ftir  thefe  very  well  together  ; 
then  take  a  quart  of  very  good  cream,  put  it  to  the  reft,  and 
ftir  it  together,  but  let  it  not  boil  after  the  cream  is  in.  Pour 
it  out  of  the  pan  you  boil  it  in,  and  let  it  ftand  all  night ;  the 
next  day  take  the  top  off  it,  and  ferve  it  up. 

Quince  cream . 

TAKE  your  quinces,  and  put  them  in  boiling  water  unpa¬ 
red,  boil  them  apace  uncovered,  left  they  difcolour  when  they 
are  boiled,  pare  them,  beat  them  very  tender  with  fugar ;  then 
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take  cream,  and  mix  it  till  it  be  pretty  thick  :  if  you  boil  your 
cream  with  a  little  cinnamon,  it  will  be  better3  but  let  it  be 
cold  belore  you  put  it  to  your  quince. 


Citron  cream . 

TAKE  a  quart  of  cream,  and  boil  it  with  three  pennyworth 
pf  good  clear  slinglals,  which  mud  be  tied  up  in  a  piece  of  thin 
tiffany  ;  put  in  a  blade  or  two  of  mace  drongly  boiled  in  your 
cream  and  ifinglals,  till  the  cream  be  pretty  thick;  fweeten  it  to 
your  tade,  with  perfumed  hard  fugar  ;  when  it  is  taken  off  the 
liie,  put  in  a  jittle  rore*water  to  your  tade  ;  then  take  a  piece 
of  your  green  freiheft  citron,  and  cut  it  in  little  bits,  the  breadth 
o!  point-dales,  and  about  half  as  long  ;  and  the  cream  being 
,fird  put  into  difhes,  when  it  is  half  cold,  put  in  your  citron, 
lo  as  it  may  but  fink  from  the  top,  that  it  may  not  be  feen,  and 
may  lie  before  it  be  at  the  bottom  ;  if  you  wadi  your  citron  be¬ 
fore  in  rofe-water,  it  will  make  the  colour  better  and  fredier  ; 
fo  let  it  dand  till  the  next  day,  where  it  may  get  no  water,  and 
where  it  may  not  be  ihaken. 


Cream  of  apples ,  quince \  gcofeberries ?  prune j,  or  rafp- 

berries . 

TAKE  to  every  quart  of  cream  four  eggs,  being  firft  well 
beat  and  drained,  and  mix  them  with  a  little  cold  cream,  and 
piii.  it  to  your  cream,  being  firft  boiled  with  whole  mace  ;  keep 
it  dirring,  till  you  find  it  begin  to  thicken  at  the  bottom  and 
ddes  ;  your  apples,  quinces,  and  berries  mud  be  tenderly  boiled, 
fo  as  they  will  cru(h  in  the  pulp  ;  then  feafon  it  with  role- water 
find  fugar  to  your  tade,  putting  it  up  into  d idles ;  and  when  they 
are  coid,  if  there  be  any  rofe-water  and  fugar,  which  lies  wa- 
terifh  at  the  top,  let  it  be  drained  out  with  a  fpoon  :  this  pulp 
mud  be  made  ready  before  you  boil  your  cream  ;  and  when  it 
fs  boiled,  cover  over  your  pulp  a  pretty  thicknefs  with  your  egg 
cream,  which  mud  have  a  little  rofe-water  and  fugar  put  to  it* 

Sugar  loaf  cream* 

1  AKEaquarter  ofa  pound  of  hartfhorn,,  and  put  it  to  a  pot* 
tie  of  water,  and  fet  on  the  fire  in  a  pipkin,  covered  till  it  be 
ready  to  feeth  ;  then  pour  off  the  water,  and  put  a  pottle  of  wa. 
?er  more  to  it,  and  jet  it  ftand  limmering  on  the  fire  till  it  be 

con  fumed 
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cob  fumed  to  a  pint,  and  with  it  two  ounces  of  ifmglafs  wafhed 
in  rofe- water,  which  mu  ft  be  put  in  with  the  fecond  water  ; 
then  ft  rain  it,  and  let  it  cool  ;  then  take  three  pints  of  cream, 
and  boil  it  very  well  with  a  bag  of  nutmeg*  cloves,  cinnamon, 
and  mace  ;  then  take  a  quarter  of  a.  pound  of  Jordan  almonds* 
and  lay  them  one  night  in  cold  water  to  blanch  ;  and  when 
they  are, blanched,  let  “them  lie  two  hours  in  cold  water  ;  then 
take  them  forth,  and  dry  them  in  a  clean  linen  doth,  and  beat 
them  in  a  marble  mortar,  with  fair  water  or  rofe-water,  beat 
them  to  a  very  fine  pulp,  then  take  fonrse  of  theaforefaid  ream 
well  warmed,  and  put  the  pulp  by  degrees  into  it,  (training  it 
through  a  cloth  with  the  back  of  a  fpoon,  fill  all  the  good nefs 
of  the  almonds  be  drained  out  into  the  cream  ;  then  feafon  the 
cream  with  rofe-water  and  fugar ;  then  take  the  aforefaid  jelly, 
warm  it  till  itdiflplves,  and  feafon  it  with  rofe-water  and  fugar, 
and  a  srain  of  ambergreafe  or  tnufk,  if  you  pleafe  $  then  mix 


crlaHes 


then 


your  cream  and  jelly  together  very  well,  and  put  it  intos 
ivell  warmed  (like  fugar -loaves)  and  let  jt  ftand  all  night ; 
put  them  forth  upon  a  plate  or  two,  or  a  white  china  difh,  and 
(tick  the  cream  with  piony  kernels,  or  ferve  them  in  glafe, 
one  on  every  trencher. 


Confer ve  of  rofes  boiled . 

TAKE  red  rofes,  take  off  all  the  whites  at  the  bottom,  or 
el fe where,  take  three  times  the  weight  of  them  in  fugar  ;  put 
to  a  pint  of  rofes  a  pint  of  water,  fknu  it  well,  fhred  your  rofes 
a  little  before  you  put  them  into  water,  cover  them,  and  boil 
the  leaves  tender  in  the  water  ;  and  when  they  are  tender,  put 
jn  your  fugar  ;  keep  them  ft  if  ring,  left  they  burn  when  they  are 
tender,  and  the  fyrup  be  con  fumed.  Put  them  up,  and  fo  keep 
them  for  your  rife. 

Ho  w  to  make  orange  hifuits, 

PARE  yoUr  oranges,  not  very  thick,  put  them  info  water, 
but  fit  ft  weigh  your  peels,  let  it  ftand  over  the  fire,  and  let  it  bo?! 
till  it  be  very  tender  ;  then  beat  it  in  a  marble  mortar,  till  it  be 
a  very  fine  fmooth  pafte  ;  to  every  ounce  ol  peels  put  two  ounces 
and  a  half  of  double- refined  fugar  well  fierced,  mix  them  well  to¬ 
gether  with  a  fpoon  in  the  mortar  ;  then  fpread  it  with  a  knife 
upon  pye  -plates,  and  fet  it  in  an  oven  a  little  warm,  or  before  the 
fire;  when  it  feels  dry  upon  the  top,  cut  in  into  what  iaftiion 
you  pleafe,  and  turn  them  into  another  plate,  and  fet  them  in  a 
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dove  till  they  be  dry  ;  where  the  edges  look  rough,  when  it  is 
dry,  they  mud  be  cut  with  a  pair  of  feiflars. 


How  to  make  yellow  Varnifh . 

.  TAKE  a  quart  of  fpirit  of  wine,  and  put  to  it  eight  ounces 
of  feed-cake,  fhake  it  half  an  hour  ;  next  day  it  will  be  firfor 
ufe,  but  drain  it  iird  ;  take  lamp  black,  and  put  in  your  varnifh. 
about  the  thicknefs  of  a  pancake ;  mix  it  well,  but.  dir  it  not 
too  fad,  then  do  it  eight  times  over,  and  let  it  dand  dill  the 
next  day;  then  take  fome  burnt  ivory,  and  oil  of  turpentine  as 
fine  as  butter;  then  mix  it  with  fome  of  your  varnidi,  till  yon 
have  varnifhed  it  fit  for  poiifhing  ;  then  polifh  it  with  tripola 
in  fine  flour ;  then  lay  it  on  the  wood  fmooth,  with  one  of  the 
brufhes  ;  then  let  it  dry,  and  do  it  fo  eight  times  at  the  lead  : 
when  it  is  very  dry  lay  on  your  varnifh  that  is  mixed,  and  when 
it  is  dry,  poliih  it  with  a  wet  cloth  dipped  in  tripola,  and  rub  it 
as  hard  as  you  would  do  platters. 


How  to  make  a  pretty  varnifh  to  colour  little  hajkets ,  howls , 
or  any  board  where  nothing  hot  isfet  on . 

TAKE  either  red,  black  or  white  wax,  which  colour  you 
want  to  make:  to  every  two  ounces  of  fealing-wax  one  ounce  of 
fpirit  of  wine,  pound  the  wax  fine,  then,  fift  it  through  a  fine 
iawn  fieve,  till  you  have  made  it  extremely  fine  :  put  it  into  a 
large  phial  with  the  fpirits  of  wine,  fhake  it,  let  it  dand  within 
the  air  of  the  fire  forty-eight  hours,  fhaking  it  often  ;  then  with 
a  little  brufh  rub  your  bafkets  ail  over  with  it:  let  it  dry,  and 
do  it  over  a  fecond  time,  and  it  makes  them  look  very  pretty. 

How  to  clean  gold  or  filver  lacs . 

T  AKE  alabader  finely  beaten  and  fierced,  and  put  it  into  an 
earthen  pipkin,  and  fet  it  upon  a  chafdng-difh  of  coals,  and 
let  it  boil  for  fome  time,  dirring  it  often  with  a  dick  firft  ; 
when  it  begins  to  boil,  it  will  be  very  heavy  ;  when  it  is  enough, 
you  will  find  it  in  the  dirring  very  light ;  then  take  it  ofFthe 
fire,  lay  your  lace  upon  a  piece  of  flannel,  and  drew  your 
powder  upon  it;  knock  it  well  in  with  a  hard  cloth  brufh  j 
when  you  think  it  is  enough,  brufh  the  powder  out  with  a  clean 
brufh. 

How 
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How  to  make  fweet  powder  for  cloaths. 

TAKE  orris  reots  two  pounds  and  a  half, of  lignum  ro dU 
cum  fix  ounces,  of  fcraped  cyprefs  roots  three  ounces,  of  da- 
mafk  rofes  carefully  dried  a  pound  and  a  half,  of  Benjamin  four 
ounces  and  a  half,  of  fforax  two  ounces  and  a  half,  of  fweet- 
marjoram  three  ounces,  of  labdanuni  one  ounce,  and  a  dram  of 
calamus  aromaticus,  and  one  dram  of  mufk  cods,  fix  drams  of 
lavender  and  flowers,  and  mellilot  flowers,  if  you  pleafe. 


5f o  clean  white  fat  tins ,  flowered  filks  with  gold  and  flhef 

in  them . 

TAKE  ilale  bread  crumbled  very  fine,  mixed  with  powder 
blue,  rub  it  very  well  over  the  filk  or  fattin  ;■  then  fhake  it 
well,  and  with  clean  foft  cloths  duff  it  well :  if  any  gold  or  El¬ 
ver  flowers,  afterwards  take  a  piece  of  c rim  fan  in  grain  velvet, 
and  rub  the  flowers  with  it. 


5 Vo  keep  arms ,  iron ,  or  fleet  from  rafting. 

TAKE  the  filings  of  lead,  or  duff  of  lead,  finely  beaten  in 
an  iron  mortar,  putting  to  it  oil  of  fpike,  which  will  make  the 
iron  fmell  well  :  and  if  you  oil  your  arms,  or  any  thing  that  is 
made  of  iron  or  flee!,  you  may  keep  them  in  modi  airs  from 
ruffing.  . 

The  Jews  way  to  pickle  beef \  which  will  go  good  to  the  Weft- 
Indies ,  and  keep  a  year  good  in  the  pickle ,  and  with  care 
will  go  to  the  Eaft- Indies. 

TAKE  any  piece  of  beef  without  bones,  or  take  the  bones 
out,  if  you  intend  to  keep  it  above  a  month  ;  take  mace,  cloves, 
nutmeg,  and  pepper,  and  juniper-berries  beat  fine,  and  rub 
the  beef  well,  mixt  fait  and  Jamaica  pepper,  and  bay-leaves  ; 
let  it  be  well  feafoned,  let  it  lay  in  this  feafoning  a  week  or  ten 
days,  throw  in  a  good  deal  of  garlick  and  fhalot ;  boil  fame  of 
the  beff  white  wine  vinegar,  lay  your  meat  in  a  pan  or  good 
veflel  for  the  purpofe,  with  the  pickle  5  and  when  the  vinegar 
is  quite  cold,  pour  it  over,  coverit  clofe.  If  it  is  for  a  voyage, 
cover  it  with  oil,  and  let  the  cooper  hoop  up  the  barrel 
very  well  :  this  is  a  good  way  in  a  hot  country,  where  meat 
will  not  keep  ;  then  it  oiuit  be  put  into  the  vinegar  direcfly 

with 
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with  the  feafoning  ;  then  you  may  either  roaft  or  flew  it,  but 
it  is  beftftewed,  and  add  a  good  deal  of  onion  and  parfley  chop¬ 
ped  fine,  fome  white  wine,  a  little  catchup,  truffles  and  morels, 
a  little  good  gravy,  a  piece  of  butter  rolled  in  flour,  or  a  little 
oil,  in  which  the  meat  and  onions  ought  to  flew  a  quarter  of  aa 
hour  before  the  other  ingredients  are  put  in  :  then  put  all  in 
and  ftir  it  together,  and  let  it  flew  dll  you  think  it  enouo-h! 
This  is  [a  good  pickle  in  a  hot  country,  to  keep  beef  or  veal 
that  is  d refled,  to-eat  cold. 

;  :  #  •  -  .  - 

How  to  make  cyder . 

AvTiiR  all  your  apples  are  bruifed,  take  half  of  your  quan-* 
tity  and  fqueqze,  them,  and  the  juice  you  prefs  from  them  pour 
upon  the  others  half  bruifed,  but  not  fqueezed,  in  a  tub  for  the 
purpofe,  having  a  tap  at  the  bottom  ^  let  the  juice  remain  upon 
the  apples  three  or  four  days,  then  pull  cut  your  tap,  and  let 
your  juice  run  into  fome  other  veffel  fet  under  the  tub  to  receive 
it  5  and  if  it  runs  thick,  as  at  the  fir  ft  it  will,  pour  it  upon  the 
appies  again,  till  you  fee  it  run  clear  5  and  as  you  have  a  quan¬ 
tity,  put  it  into  your  Veffel,  but  do  not  force  the  cyder,,  but  let 
it  drop  as  long  as  it  will  of  its  own  accord  :  having  done  this 
aker  you  perceive  that  the  Tides  begin  to  work,  take  a  quantity 
of  ifihglafs,  an  ounce  will  ferve  forty  gallons,  infufe  this  into 
fome  of  the  cyder  till  it  be  diffolved  ;  put  to  an  ounce  of  ifing- 
glafs  a  quart  of  cyder,  and  when  it  is  fo  diffolved,  pour  it  into 
the  vefTei,  and  flop  it  clofe  for  two  days,  or  fome  thing  more  5, 
then  draw  off  the  cyder  into  another  veflel  :  this  do  fo  often  till 
you  perceive  your  cyder  to  be  free  from  all  manner  of  fediment 
that  may  make  it  ferment  and  fret  itfelf  :  after  Chriftmas  you 
may  boil  it:  You  may,  by  pouring  water  on  the  apples,  and 
prefling  them,  make  a  pretty  fmall  cyder  :  if  it  be  thick  and 
muddy,  by  ufmg  ifmglafs  you  may  make  it  as  dear  as  the  reft; 
you  muft  diiloive  the  ifmglafs  over  the  fire,  till  it  be  jelly. 

For  fining  cyder . 

TAKE  two  quarts  of  fkim-milk,  four  ounces  of  ifmglafs, 
cut  the  ifmglafs  in  pieces,  and  work  it  luke-warm  in  the  milk 
over  the  fire;  and  when  it  is  diffolved,  then  put  it  in  cold  into 
the  hogfhead  of  cyder,  and  take  a  long  ftick,  and  ftir  it  well 
from  top  to  bottom,  for  half  a  quarter  of  an  hour. 


After 
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After  it  has  fined. 

'FAKE  ten  pounds  ofraifins  of  the  fun,  two  ounces  of  tuf - 
merick,  half  an  ounce  of  ginger  beaten  ;  then  take  a  quantity 
of  raifms,  and  grind  them  as  you  do  muftard  feed  in  a  bowl, 
with  a  little  cyder,  and  fo  the  reft  of  the  raifms  :  then  fprinkle 
the  turmerick  and  ginger  amongft  it  :  then  put  all  into  a  fine 
canvafs  bag,  and  hang  it  in  the  middle  of  the  hogfhead  cl.ofe, 
and  let  it  lie.  After  the  cydephas  ftood  thus  a  fortnight  or  a 
month,  then  you  may  bottle  it  at  your  pleafure. 


T 0  make  chouder ,  a  fea  difh . 

TAKE  a  belly-piece  of  pickle  pork,  flice  off  the  fatter  parts, 
and  lay  them  at  the  bottom  of  the  kettle,  ftrew  over  it  ouions, 
and  fuch  fweet-herbs  as  you  can  procure.  Take  a  midi ing  large 
cod,  bone  and  flice  it  as  for  crimping,  pepper,  fait,  all  fpice* 
and  flour  it  a  little,  make  a  layer  with  part  of  the  flices ;  upon 
that  a  flight  layer  of  pork  again,  and  on  that  a  layer  of  bifcuit, 
and  fo  on,  purfuing  the  like  rule,  until  the  kettle  is  filled  to 
about  four  inches  :  cover  it  with  a  nice  pafte,  pour  in  about  a 
pint  of  water,  lute  down  the  cov^r  of  the  kettle,  and  let  the  top 
be  fupplied  with  Jive  wood  embers.  Keep  it  over  a  flow  fire 
about  four  hours. 

When  you  take  it  up,  lay  it  in  the  difh,  pour  in  a  glafs  of  hot 
Madeira  wine,  and  a  very  little  India  pepper  :  if  you'have  oy- 
fters,  or  truffles  and  morels,  it  is  ftiij  better ;  thicken  it  with  but¬ 
ter.  Obferve,  before  you  put  this  faucein,  to  ikim  the  flew, 
and  then  lay  on  the  cruft,  and  fend  it  to  table  reverfe  as  in  the 
kettle  ;  cover  it  clofe  with  the  pafte,  which  fhould  be  browne 


To  clarify  fiugar  after  the  Spaniflj  way . 

TAKE  one  pound  of  the  beft  Lifbon  fugar,  nineteen  pounds 
of  water,  mix  the  white  and  {hell  of  an  egg,  then  beat  it  up 
to  a  lather  ;  then  let  it  boil,  and  ftrain  it  off :  you  muft  let  it 
iimmer  over  a  charcoal  fire,  till  it  diminifh  to  half  a  pint ,  then 
put  in  a  large  fpoonful  of  orange-flower  water. 


To  make  Spanijh  fritters .■ 

TAKE  the  infide  of  a  roll,  and  fli  ce  it  in  three  ;  then  foak 
it  in  milk  $  then  pafs  it  through  a  batter  of  eggs,  fry  them  in 
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oil  ;  wnen  almoil  done,  repafs  them  in  another  batter  ;  then  let 
them  fry  till  they  are  done,  draw  them  off  the  oil,  and  lay 
f  ;  over  every  pair  of  fritters  you  mu  ft  throw  cinnamon, 
hnall  coloured  iugar-plumbs,  and  clarified  fugar. 

To  fricafey  pigeons  the  Italian  way . 

QUARTER  them,  and  fry  them  in  oil  •  take  fome  green 
peaie,  and  let  them  fry  in  the  oil  till  they  are  aim  oft  ready  to 
burft ;  then  put  fome  boiling  water  to  them  ;  feafon  it  with  fait, 
pepper,  onions,  garlick,  parfley,  and  vinegar.  Veal  and  lamb 
do  the  lame  way,  and  thicken  with  yolks  of  eggs. 

-  -  .  %  / 

Pickled  beef  for  prejent  ufe. 

1 AKE  tne  rib  or  beef,  ftick  it  with  garlick  and  cloves  •  fea 
fon  it  with  fait  Jamaica  pepper,  mace,  and  fo^  ga’rlick 
pounded;  cover  the  meat  with  white  wine  vinegar,  and  Soan  (h 
thyme :  you  muft  take  care  to  turn  the  meat  "every  day,  and 
add  more  vinegar,  if  required,  for  a  fortnight;  then  put  it  in  a 
lie  wy  pan,  and  cover  it  clofe,  and  let  it  fi  miner  on  a  How  fire 
for  fix  hours,  adding  vinegar  and  white  wine.4  if  you  cnufe  von 
may  flew  a  good  quantity  of  onions,  it  will  be  more  palatable. 

Ptcf  fleaks  after  the  French  way. 

TAKE  fome  beef  fteaks,  broil  them  till  they  are  half  done  & 
while  the  fteaks  are  doing,  have  ready  in  a  ftew.-pan  fome  rel 
wme,  a  fpoonfui  or  two  of  gravy  ;  feafon  it  with  fait,  pepper 
fome  fhalots;  then  take  the  fteaks,  and  cut  in  fquares,  and  put 
in  the  fauce;  you  muft  put  fome  vinegar,  cover  it  clofe,  and 
iet  it  fimmer  on  a  flow  fire  half  an  hour. 

A  capon  done  after  the  French  way . 

TAKE  a  qtfart  of  white  wine,  feafon  the  capon  with  fait 
cloves  and  whole  pepper,  a  few  fhalots ;  then  put  the  capon 
in  an  earthen  pan  :  you  muft  take  care  it  muft  not  have  room 
to  make  ;  it  muft  be  covered  clofe,  and  done  on  a  flow  charcoal 


37° 


appendix  to  the  Art  of  Cookery. 

T o  make  Idamburgh  faufages . 

TAKE  a  pound  of  beef,  mince  it  very  fmall,  with  half  a 
pound  of  the  bed  fuet ;  then  mix  three  quarters  of  a  pound  of 
fuet  cut  inlargepieces;  then  feafon  it  with  pepper, cloves,  nut¬ 
meg,  a  great  quantity  of  garlick  cut  fmall,  fome  white  wine 
vinegar,  fome  bay-falt,  and  common  fait,  a  glafs  of  red  wine, 
and  one  of  rum  ;  mix  ail  this  very  well  together  ;  then  take 
the  larged  gut  you  can  find,  and  fluff  it  very  tight;  then  hang 
it  up  a  chimney,  and  fmoke  it  with  law-dud  for  a  week  or  ten 
days ;  hang  them  in  the  air,  till  they  are  dry,  and  they  will  keep 
a  year.  They  are  very  good  boiled  in  peafe  porridge,  and  roan™ 
ed  with  toafted  bread  under  it,  or  in  an  amlet. 

Saufages  after  the  German  way. 

TAKE  the  crumb  of  a  two- penny  loaf,  one  pound  of  fuet, 
half  a  lamb’s  lights,  a  handful  of  paiiley,  fome  thyme,  marjory, 
and  onion  ;  mince  all  very  fmall  ;  then  feafon  with  fait  and 
pepper.  Thefe  mud:  be  duffed  in  a  fheep’s  gut ;  they  are  fried 
in  oil  or  melted  fuet,  and  are  only  fit  for  immediate  ufe* 

A  turkey  fluffed  after  the  Hamburgh  way. 

TAKE  one  pound  of  beef,  three  quarters  of  a  pound  of  .fuet, 
mince  it  very  fmall,  feafon  it  with  fait,  pepper,  cloves,  mace, 
and  fweet  marjoram  ;  then  mix  two  or  three  eggs  with  ir? 
loofen  the  fkin  all  round  the  turkey,  and  dull  it*  It  mud  be 
roafted. 

Chickens  dreffed  the  French  way . 

TAKE  them  and  quarter  them,  then  broil,  crumble  over 
them  a  little  bread  and  parfley  ;  when  they  are  half  done,  put 
them  in  a  dew-pan,  with  three  or  lour  fpoonfuls  of  gravy,  and 
double  the  quantity  of  white  wine,  fait  and  pepper,  fome  fried 
veal  balls,  and  fome  fuckers,  onions,  fhalots,  and  fome  green 
goofeberries  or  grapes  when  in  teafon  :  cover  the  pan  clofe,  and 
let  it  dew  on  a  charcoal  fire  for  an  hour;  thicken  the  liquor 
with  the  yolks  of  eggs,  and  the  juice  of  lemon;  garnifh  the 
difb  with  fried  fuckers,  diced  lemon,  and  the  livers. 


A  calf  s- 
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A  calf, $  bead  dreffed  after  the  Butch  way . 

~J-rAKT  ha,fa  poun<?  of  Spanifli  peafe,  lay  them  in  water  * 

^Lh’er  n  ne  P0Und  °f  who!e  rice;  mix  the  peafe  and  rice 
together,  and  lay.it  round  tht  head  in  a  deep  difh  ;  then  take 

‘T-0"  'lA  pepp6r  and  faIt»a,!d  coloured 

witn  Jarir  on,  then  lend  it  to  bake. 

Chickens  and  tur kies  drejfed  after  the  Butch  way . 

to  ever^n^T’  5?°n! t!iCrn  WItb  PePPer  and  cloves ;  thni 
Ocelli  *•  It*1  °  r°u  VPU£  a  Qj?iarter  oi  3  pound  of  rice  or  ver- 
be  kit  out.  15  e2C  Wlth  and  dnnam0I1‘  The  two  la il  may 

Bo  make  a  frkafey  of  calves  feet  and  chaldron ,  after  the 

Italian  way. 

n  CrUrn^  ofathreepenny  loaf,  one  pound  of  fuet9 

n  0n\tW°.f  ^h[ee  handfuls  of  parfiey, mince  it  very 
raf’ick  mix*  lt  flth ,  lalt  and  PePPer>  three  or  four  cloves  of 
Ue  te  (Z  W!t,heigh^orte«^gS$  then  fluff  the  chaldron  ; 

unon  fin  "k  ar-n  ^  ^  em  In  a  ^eeP  :  it  roiufl;  flew 

J crrJn  hrr  t!li  f  b0I?eS  are  loofe  5  then  take  two  quarts 
n  A  tL-  ?ea‘e5.  a^.  f  n  m  liquor ;  and  when  done,  you 

Cmon  IfmlVh  Tc  th70iks  °f  two  eggs  and  the  juice  of  a 

fome  DaSri1  h'  ,”fo,nel!Vlth  PePRef>  "Wcej  and  onion, 
fu'd  ^dd*  ^  D  §ariiCiC‘  ^0U  muff  ferve  it  dp  with  the  above- 

S&-them:(!d,eonhe  §a™^  ^  difli 

tvuh  iried  fuckers,  and  ihced  onion. 

make  a  cropadeu ,  a  Scotch  di/h ,  £?V. 

mid^Eh'°dime|a/  ard  w;UerVmake  a  dump! in ;  put  in  the 
boil  if-  -if*  °C  ,S  i,vcr’  ^ea^on  well  with  pepper  and  fak  ? 

diffoivpT  'Ik  a  C  0th  3S,  you  do  an  aPP^-dumplin,  The  liver 
wiiiolves  m  the  oat-meal,  and  eats  very  fine. 

*Co  pickle  t.ae  fine  purple  cabbage,  fo  much  admired  at  the 

great  *~}7 


■} 

1  .  two  caub*flowers,  two  red  cabbages  have  a  rwlr 

1  ileJ-  eans.j  fix  flicks,  with  fix  cloves  of  garlick  on  eachffick  | 

Bb2  wam 
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wafii  all  well,  give  them  one  boil  up,  then  drain  them  on  a  fieve 
and  lay  them  leaf  by  leaf  upon  a  large  table,  and  fait  them  with 
bay- fait ;  then  lay  them  a-drying  in  the  fun,  or  in  a  flow  oven, 

until  as  dry  as  cork. 

To  make  the  pickle. 

TAKE  a  gallon  of  the  beft  vinegar,  with  one  quart  of  wa* 
ter,  and  a  handful  of  fait,  and  an  ounce  of  pepper  $  boil  them, 
let  it  (land  till  it  is  cold  ;  then  take  a  quarter  of  a  pound  of 
ginaer,  cut  it  in  pieces,  fait  it,  let  it  (land  a  week  ;  take  half  a 
pound  of  mallard  feed,  wafh  it,  and  lay  it  to  dry  ;  when  very 
dry,  bruife  half  of  it ;  when  half  is  ready  for  the  jar,  lay  a  row 
of  cabbage,  a  row  of  cauliflowers  and  beans;  and  throw  betwixt 
every  row  your  muftard-leed,  fome  black  pepper,  fome  Jamaica 
pepper,  fome  ginger  5  mix  an  ounce  of  the  root  of  turmeriek 
powdered  ;  put  in  the  pickle,  which  muft  go  over  all.  It  is 
beft  when  it  hath  been  made  two  years,  though  it  may  be  ufed 
the  fir  ft  year. 

To  raife  mufhrooms . 

COVER  an  old  hot-bed  three  or  four  inches  thick,  with 
fine  garden  mould,  and  cover  that  three  or  four  inches  thick 
with  mouldy  long  muck,  of  a  horfe  muck-hill,  or  old  rotten 
ftubble  ;  when  the  bed  has  lain  fome  time  thus  prepared,  boil 
any  mufhrooms  that  are  not  fit  for  ufe,  in  water,  and  throw  the 
water  on  your  prepared  bed,  in  a  day  or  two  after,  you  will  have 
the  beft  fmall  button  mufhrooms. 

The  fiag's  heart  water. 

TAKE  balm  four  handfuls,  fwee t-major-am  one  handful,- 
jrofemary  flowers,  clove-gilltflowers dried,  dried  rofe-buds,  bor- 
rage^ flowers,  of  each  an  ounce;  marigold  flowers  half  an 
ounce,  lemon-peel  two  ounces,  mace  and  cardamum,  of  each 
thirty  grains  ;  of  cinnamon  fixty  grains,  or  yellow  and  white 
fanders,  of  each  a  quarter  of  an  ounce,  (havings  of  harts-horre 
an  ounce;  take  nine  oranges,  and  put  in  the  peel  ;  then  cut 
them  in  fmall  pieces  ;  pour  upon  thefe  two  quarts  of  the  beftf 
Rhenifh,  or  the  beft  white  wine  ;  let  it  infufe  three  or  four 
days,  being  very  clofe  flopped  in  a  cellar  or  cool  place  :  if  it 
infufe  nine  or  ten  days,  it  is  the  better. 


Take 
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Take  a  flag’s  heart,  and  put  off  all  the  fat,  and  cut  it  very 
fmall,  and  pour  in  fo  much  Renlfti  or  white  wine  as  will  cover 
it  ;  let  it  Hand  all  night  clofe  covered  in  a  cool  place  ;  the  next 
day  add  the  aforefaid  things  to  it,  mixing  it  very  well  together ; 
adding  to  it  a  pint  of  the  beft  rofe>  water,  and  a  pint  of  the  juice 
ot  celandine :  if  you  pleafe  you  may  put  in  ten  grains  of  faffron, 
and  fo  put  it  in  a  glafs  Hill,  di (tilling  in  water,  raifing  it  well 
to  keep  in  the  Hearn,  both  of  the  Hill  and  receiver. 

To  make  angelica  water, 

FAKE  eight  handfuls  of  the  leaves,  wafh  them  and  cut 
them,  and  lay  them  on  a  table  to  dry  ;  when  they  are  dry;  put 
them  into  an  earthen  pot,  and  put  to  them  four  quarts  of  Hrong 
wine-lees  ;  let  it  Hay  for  twenty  Your  hours,  but  ftir  it  twice  in 
the  time  ;  then  put  it  into  a  warm  Hill  or  an  alembeck,  and 
draw  it  off  ;  cover  your  bottles  with  a  paper,  and  prick  holes 
in  it  $  fo  let  it  Hand  two  or  three  days  ;  then  mingle  it  all  toge¬ 
ther,  and  fweeten  it  ;  and  when  itf  is  fettled,  bottle  it  up,  and 
Hop  it  clofee 

‘  To  make  milk  water • 

TAKE  the  herbs  agrimony,  endive,  fumetory,  baum,  elder 
flowers,  white  nettles,  water  creffes,  bank  creffes,  fage,  each 
three  handfuls  j  eye-bright,  brook  lime,  and  celandine,  each 
two  handfuls  ;  the  rofes  of  yellow  dock,  red  madder,  fennel, 
horfe-raddilh  and  liquorice,  each  three  ounces  j  raifins  Honed 
one  pound,  nutmegs  fliced,  winter  bark,  turmeric,  galangal,. 
each  two  drams  3  carraway  and  fennel  feed  three  ounces,  one 
gallon  of  milk.  Diflil  all  with  a  gentle  fire  in  one  day.  You 
may  add  a  handful  of  May  wormwood. 

To  make  flip-coat  cheefe . 

TAKE  fix  quarts  of  new  milk  hot  from  the  cow,  the  ftroak- 
ings,  and  put  to  it  two  fpoonfuls  of  rennet;  and  when  it  is  hard 
coming,  lay  it  into  the  fat  with  a  fpoon,  not  breaking  it  all ; 
then  prefs  it  with  a  four  pound  weight,  turning  of  it  with  a  dry 
cloth  once  an  hour,  and  every  day  fhifting  it  into  fiefh  grafs. 
ft  will  be  ready  to  cqt,  if  the  weather  be  hot,  in  fourteen  days® 
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T o  make  a  brick  - hack  cheefe.  It  mujt  be  made  in  September t 

-  .  a  .  .  ■  ,  ,,  ,  A,_  _  ..  ■ 

TAKE  two  gallons  of  new  milk,  and  a  quart  of  good  cream, 
heat  the  cream,  put  in  two  fpoonfuls  of  rennet.,  and  when  it 
is  come,  break  it  a  little ;  then  put  it  into  a  wooden  mould,  in 
tjie  (nape  of  a  brick.  It  muft  be  naif  a  year  old  before  you 
eat  it :  you  muil  prefs  it  a  little,  and  fo  dry  it. 


To  make  cordial  poppy  water* 

TAKE  two  gallons  of  very  good  brandy,  and  a  peck  of  pop¬ 
pies,  and  put  them  together  in  a  wide- mouth’d  glafs,  and  let 
them  fiand  forty-eight  hours,  and  then  jftrain  the  poppies  out ; 
take  a  pound  of  radios  of  the  fun,  ftone  then  ;  and  an  ounce  of 
coiiander  feed,  and  an  ounce  of  fweet  fennel  feeds,  and  an 
ounce  of  liquorice  diced,  bruife  them  all  together,  and  put  them 
into  the  brandy,  with  a  pound  of  good  powder  fugar,  and  let 
them  (land  four  or  eight  weeks,  {halting  it  every  day  ;  and  then 
ufain  it  off,  and  bottle  it  ciofe  up  for  ufe.  ’ 


To  make  white  mead. 


TAKE  five  gallons  of  water,  add  to  that  one  gallon  of  the 
bed  honey  ;  then  let  if  on  the  fire,  boil  it  together  well,  and 
fkim  it  very  clean  ;  then  take  it  off  the  Ere,  and  fetit  by  5  then 
fake  two  or  three  races  of  ginger,  the  like  quantity  of  cinnamon 
and  nutmegs,  bruife  all  thele  grofsly,  and  put  them  in  a  little 
Holland  bag  in  the  hot  liquor,  and  fo  let  it  Hand  ciofe  co¬ 
vered  till  it  be  cold  j  then  put  as  much  ale-yea  A  to  it  as  will 
make  it  work;.  Keep  it  in  a  warm  place  as  they  do  ale  ;  and 
when  it  hath  wrought  Well,  tun  it  up  j  at  two  months  you  may 
drink  it,  haying  been  bottled  a  month.  If  you  keep  it  four 
months,  it  will  be  the  better. 


To  make  brown  pottage. 

TAKE  a  piece  oflean  gravy- beef,  and  cut  it  into  thin  collops, 
ha.  k  them  with  the  back  of  a  cleaver ;  have  a  ftew-pan 
ever  the  fire,  with  a  piece  ol  butter,  a  little  bacon  cut  thin;  let 
them  be  brown  over  the  fire,  and  put  in  your  beef:  let  it  flew  till 
it  be  very  brown  ;  put  in  a  little  hour,  and  then  have  your  broth 
ifeady  and  fill  up  the  flew-pay  ,  put  in  two  onions,  a  bunch 
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of  fweet  herbs,  cloves,  mace,  and  pepper;  let  all  il?w  together 
an  hour  covered  ;  then  have  your  bread  ready  toadied  hard  to 
put  in  your  di(h,  and  {drain  fome  of  the  broth  to  it,  through  a 
hue  fieve;  put  a  fowl  of  fome  fort  in  the  middle,  with  a  little 
boiled  fpinage  minced  in  it ;  garniihing  your  dilh  with  boiled 
lettuces,  fpinage  and  lemon. 

To  make  white  barley  pottage^  with  a  large  chicken  in  the 

middle . 

FIRST  make  your  flock  with  an  old  hen,  a  knuckle  of  veal, 
a  fcraig  end  of  mutton,  fome  fpice,  fweet-herbs  .and  onions  ; 
boil  all  together  till  it  be  firong  enough  ;  then  have  your  bar¬ 
ky  ready  boiled  very  tender  and  white,  and  {drain  fome  of  It 
through  a  cullender;  have  your  bread  ready  toafted  in  your  difh, 
with  fome  fine  green  herbs,  minced  chervil,  fpinage,  forrel ;  and 
put  into  your  diih  fome  of  the  broth  to  your  bread,  herbs,  and 
chicken  ;  then  barley,  {drained  and  re-firained  ;  {dewall  toge¬ 
ther  in  the  difh  a  little  while  ;  garjiifh  your  difh  with  boiled 
lettuces,  fpinage,  and  lemon. 

Eugiifi)  Jews  puddings  ;  an  excellent  difh  for  fix  or  fieven 
people y  for  the  expence  of  fixpence. 

TAKE  a  calf’s  lights,  boil  them,  chop  them  fine,  and  ti  e 
crumb  of  a  twopenny  loaf  foftened  in  the  liquor  the  lights  were 
boiled  in  ;  mix  them  well  together  in  a  pan  ;  take  about  half  a 
pound  of  kidney  fat  of  a  loin  of  veal  or  mutton  that  is  roalded, 
or  beef ;  if  you  have  none,  take  fuet  :  if  you  can  get  none,  melt 
a  little  butter  and  mix  in  ;  fry  four  or  five  onions,  cut  fmall 
and  fried  in  dripping,  not  brown,  only  foft ;  a  very  little  winter-- 
favoury  and  thyme,  a  little  lemon-peel  (bred  fine  ;  feafon  with 
all- fpice,  pepper,  and  fait  to  your  palate,  break  in  two  eggs  ; 
mix  it  all  well  together,  and  have  ready  fome  {beep’s  guts  nice¬ 
ly  clean’d,  and  fill  them  and  fry  them  in  dripping..  This  is 
a  very  good  difh,  and  a  fine  thing  for  poor  people  ;  because  all 
fort  of  lights  are  good,  and  will  do,  as  hog’s,  (beep’s,  and  bul¬ 
lock’s,  but  calf’s  are  bell ;  a  handful  of  parfiey  boiled  and  chop¬ 
ped  fine,  is  very  good,  mixed  with  the  meat.  Poor  people  may, 
infdead  of  the  fat  above,  mix  the  fat  the  onions  were  fried  in, 
$nd  they  will  be  very  good.  ; 
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To  make  a  Scotch  haggafs-. 

TAKE  the  lights,  heart,  and  chitterlings  of  a  calf,  chop 
them  very  fine,  and  g  pound  of  fuet  chopped  fine  ;  feafon  with 
pepper  and  fait  to  your  palate ;  mix  in  a  pound  of  flour,  or  oat¬ 
meal,  roll  it  up,  and  put  it  into  a  calf’s  bag,  and  boil  it  ;  an 
hour  and  half  will  do  it.  Some  add  a  pint  of  good  thick  cream* 
and  put  in  a  little  beaten  mace,  clove  or  nutmeg  \  or  all-fpice 
is  very  good  in  it. 

To  make  it  fweet  with  fruit. 

TAKE  the  meat  and  fuet  as  above,  and  flour,  with  beaten 
mace,  cloves,  and  nutmeg  to  your  palate,  a  pound  of  currants 
walked  very  clean,  a  pound  of  raifms  Honed  and  chopped  fine, 
half  a  pint  of  lack  ;  mix  all  well  together,  and  boil  it  in  the 
calf’s  bag  two  hours.  You  mull  carry  it  to  table  in  the  bag  it 
is  boiled  in. 

To  make  four  crout . 

TAKE  your  fine  hard  white  cabbage,  cut  them  very  final!, 
have  a  tub  on  purpofe  with  the  head  out,  according  to  the 
quantity  you  intend  to  make  ,  put  them  in  the  tub  :  to  every 
four  or  five  cabbages,  throw  in  a  large  handful  of  fait ;  when 
^ .  d  o  n  e  as  many  as  you  intend,  lay  a  very  heavy  weight 

on  them,  to  prefs  them  down  as  flat  as  poflible,  throw  a  cloth 
on  them,  and  lay  on  the  cover  j  let  them  Hand  a  month,  then 
you  may  begin  to  ufe  it.  It  will  keep  twelve  months,  but  be 
fure  to  keep  it  always  ciofe  covered,  and  the  weight  on  it ;  if 
yoti  throw  a  few  carraway  feeds  pounded  fine  amongH  it,  they 
give  it  a  fine  flavour.  I  he  way  to  drefs  it  is  with  a  fine  fat 
piece  of  beef  Hewed  together.  It  is  a  difh  much  made  ufe  of 
amongH  the  v^ermans,  and  in  the  bforth  Countries,  where  ihs 
froH  kills  all  the  cabbages  ;  therefore  they  preferve  them  in  this 
manner,  before  the  frofi  takes  them. 

Cabhage-fialks, cauliflower  fialks, and artichoke-fialks, peel’d 
and  cut  fine  down  in  the  fame  manner,  are  very  good. 

To  keep  green  peafe,  leans,  &c.  and  fruity  frejh  and  rood 

till  Chrijlmas. 

.  OBSERVE  togather  a!!  your  things  on  a  fine  clear  day,  in  the 
jnaeale  or  lull  moon  ;  take  well-glazed  eaithen  or  flone  pots 

2  quite 
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quite  new,  that  have  not  been  laid  in  water,  wipe  them  clean, 
lay  in  your  fruit  very  carefully,  and  take  great  care  none  is 
bruifed  or  damaged  in  the  leaft,  nor  too  ripe,  but  juft  in  their 
prime  ;  ftop  down  the  jar  clofe,  and  pitch  it,  and  tie  a  leather 
over.  Do  kidney  beans  the  fame  ;  bury  them  two  feet  deep  in 
the  earth,  and  keep  them  there  till  you  have  occaflon  for  them. 
Do  peale  and  beans  the  fame  way,  only  keep  them  in  the  pods, 
and  don’t  let  your  peafe  be  either  too  young  or  too  old  5  the 
one  will  run  to  water,  and  the  other  the  worm  will  eat ;  as  to 
the  two  latter,  lay  a  layer  of  fine  writing  land,  and  a  layer  of 
pods,  and  loon  till  full  •  the  reft  as  above.  Flowers  you  may 
keep  the  fame  way. 

To  make  paco  lilla ,  or  Indian  pickle ,  the.  fame  the  mangos 

come  over  in. 

■  * 

TAKE  a  pound  of  race-ginger,  and  lay  it  in  water  one 
night;  then  ferape  it,  and  cut  it  in  thin  flices,  and  put  to  ic 
fbme  fait,  ana  let  it  ftand  in  the  fun  to  dry  ;  take  long  pepper 
two  ounces,  and  doit  as  the  ginger.  Take  a  pound  ofgarlick, 
and  cut  it  in  thin  flices,  and  fait  it,  and  let  it  ftand  three  days  ; 
then  wafh  it  well,  and  let  it  be  failed  again,  and  ftand  three 
days  more  ;  then  wafh  it  well  and  drain  it,  and  put  it  in  the  fun 
to  dry.  Fake  a  quarter  of  a  pound  of  rnuftard* feeds  bruifed, 
and  half  a  quarter  of  an  ounce  of  turmerick  :  put  thefe  ingre¬ 
dients,  when  prepared,  into  a  large  ftone  or  glafs  jar,  with  a 
gallon  of  very  good  white  wine  vinegar,  and  ftir  it  very  often 
for  a  fortnight,  and  tie  it  up  clofe. 

In  this  pickle  you  may  put  white  cabbage,  cut  in  quarters, 
and  put  in  a  brine  of  fait  and  water  for  three  days,  and  then 
boil  frefn  fait  and  water,  and  juft  put  in  the  cabbage  to  fcald, 
and  prels  out  the  water,  and  put  it  in  the  fun  to  dry,  in  the 
fame  manner  as  you  do  cauliflowers,  cucumbers,  melons,  ap¬ 
ples,  French  beans,  plumbs,  or  any  fort  of  fruit.  Take  care  they 
are  all  well  dried  before  you  put  them  into  the  pickle:  you  need 
never  empty  the  jar,  but  as  the  things  come  in  feafon,  put  them 
in,  and  fupply  it  with  vinegar  as  often  as  there  is  occafion. 

If  you  would  have  your  pickle  look  green,  leave  out  the  tur¬ 
merick,  and  green  them  as  ufual,  and  put  them  into  this  pickle 
cold. 

In  the  above,  you  may  do  walnuts  in  a  jar  by  themfelves  ; 
put  the  walnuts  in  without  any  preparation,  tied  clofe  down, 
and  kept  fQme  time. 

T<s 
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§7g 

I'o  preferve  cucumbers  equal  with  any  Italian  fweelmeat. 

TAKE  fine  young  gerkins,  of  two  or  three  different  fizes  ; 
pet  them  into  a  {tone  jar,  cover  them  well  with  vine-leaves,  fill 
the  jar  with  fpring- water,  cover  it  clofe  ;  let  it  ffand  near  the 
fire,  fo  as  to  be  quite  warm,  for  ten  days  or  2  fortnight ;  then 
take  them  out,  and  throw  them  into  fpring-water,  they  will 
look  quite  yellow,  and  (link,  but  you  mull  not  mind  that.  Have 
ready  your  preferving-pan  ;  take  them  out  of  that  water,  and 
put  them  into  the  pan,  cover  them  well  with  vine-leaves,  fill 
it  wbh  fpring-water,  let  ; it  over  a  charcoal  fire,  cover  them 
clofe,  and  let  them  fimmer  very  How  ;  look  at  them  often,  and 
when  you  fee  them  turned  quite  of  a  fine  green,  take  off  the 
leaves,  and  throw  them  into  a  large  fieve  ;  then  into  a  coarfe 
cloth,  four  or  five  times  doubled;  when  they  are  cold,  put  them 
into  the  jar,  and  have  ready  your  fyr  up,  made  of  double  -refined 
lugar,  in  which  boil  a  great  deal  of  lemon- peel  and  whole  gin¬ 
ger  ;  pour  it  hot  over  them,  and  cover  them  down  clofe  ;  do  it 
three  times  \  pare  your  lemon-peel  very  thin,  and  cut  them  in 
long  thin  bits,  about  two  inches  long  ;  the  ginger  mull  be 
well  boiled  in  water  before  it  is  put  in  the  fyrup,  Take  long 
cucumbers,  cut  them  in  half,  fcoop  out  the  infide  ;  do  them  the 
fame  way  :  they  eat  very  fine  In  minted  pies  or  puddings  ;  or 
boil  the  fyrup  to  a  candy,  and  dry  them  on  iieves, 

tCbe  Jews  way  of  preferring  falmon^  and  all  forts  of  fib, 

TAKE  either  falmon*  cod,  or  any  large  fifh, cut  off  the  head, 
yvafh  it  clean,  and  cfit  it  in  dices  as  crimp'd  cod  is,  dry  it  very 
well  in  a  cloth  ;  then  Hour  it,  and  dip  it  in  yolks  of  eggs,  ancj 
fry  u  in  a  great  deal  of  oil,  till  it  is  of  a  fine  brown,  and  well 
doner;  take  it  out  and  lay  it  to  drain,  till  it  is  very  dry  and  cold. 
Whitings,  tiwckrel,  and  fiat  fifh,  are  done  whole  ;  when  they 
qu-e  quite  dry  and  cold,  jay  them  in  your  pan  or  vefi'el,  throw5,  in' 
fietween  them  a  good  deal  of  mace,  cloves,  and  diced  nutmeg, 
a  few  bay  leaves  ;  have  your  pickle  ready,  made  of  the  be  if 
white  wine  vinegar,  in  which  you  muff  boil  a  great  many  cloves 
qf  garlick  and  finalot,  black  and  white  pepper,  Jamaica  and 
long  pepper,  juniper  berries  and  fait ;  when  thegarlick  beginsto 
fie  tender,  the  pickle  is  enough :  when  it  is  quite  cold,  pour  it 
Op  your  fifh,  and  a  little  oil  on  the  top-  'They  will  keep  good 
a  twelvemonth,  and  are  to  be  eat  cold  with  oiland  vinegar :  they 
iyilJ  go  good  to  the  Eaflrlndies.  All  forts  of. fifh  fried  well  in 
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J&M,  eat  very  line  cold  with  fhalot,  or  oil  and  vinegar.  Obferve^ 
Hi  the  pickling  of  your  fifh,  to  have  the  pickle  ready  :  firft  put 
a  little  pickle  in  ;  then  a  layer  of  fifh  3  then  pickle-*  then  a  little 
fifh,  and  fo  lay  them  down  very  clofe,  and  to  be  well  covered  ; 
put  a  little  hadron  in  the  pickle.  Frying  fifh  in  common  oil  is 
not  fo  expenfive  with  care  ;  for  prefent  ufe  a  little  does  ;  and 
if  the  cook  is  careful  not  to  burn  the  oil?  or  black  it.,  it  will 
fry  them  two  or  three  times. 


To  preferve  tripe  to  go  to  the  Eaft-Indies . 

GETfa  fine  belly  of  tnpe?  quite  frefh.  Take  a  four  gallop 
cafft  well  hooped,  lay  in  your  tripe,  and  have  your  pickle  ready 
made  thus :  take  feyen  quarts  of  ipring-water,  and  put  as  much 
E.1 1  into  it  as  will  make  an  egg  fwim,  that  the  little  end  of  the 
egg  may  be  about  an  inch  above  the  water  ;  (you  muft  take  care 
to  have  the  fine  clear  fait,  for  the  common  fair  will  fpoii  it) 
add  a  quart  of  the  bed  white  wine  vinegar,  two  fprigs  of  rofe« 
mary,  an’ ounce  of  all  fpice,  pour  it  on  your  tripe  ;  let  the 
cooper  faften  the  cafk  down  diredtiy;  when  it  comes  to  the 
Indies,  it  muft  not  be  opened  till  it  is  juft  a-going  to  be  d ref- 
led;  for  it  won’t  keep  after  the  calk  is  opened.  The  way  to 
dress  it  is,  lay  it  in  water  half  an  hour;  then  fry  it  or  boil  it  as 
we  do  here. 

The  manner  of  dr  effing  various  forts  of  dried  fifh  *,  asftcck - 
fifh,  cod ,  falmon ,  whiting j,  O’c. 

The  general  rule  for  Jieeping  of  dried  fifh ,  the  ficckfijh  excepted . 

ALL  the  kinds,  except  ftock-fifh,  are  falted,  or  either  diied 
in  the  fun,  as  the  moft  common  way,  or  in  prepared  kilns,  Of 
by  the  fmoice  of  wood-fires  in  chimney  corners;  and  in  either 
cafe,  require  the  being  foftened  and  frefhened  in  proportion 
to  their  bulk  or  bignefs,  their  nature  or  drynefs  ;  the  very  dry 
fojrt,  as,  bacalao,  cod  fifh  or  whiting,  and  fuch  like,  (houfd  be 
fteeped  in  Tuke  warm  milk  and  water  ;  the  fteeping  kept  as 
near  as  poftible  to  an  equal  degree  of  heat.  The  larger  fifh 
Ihouldbe  fteeped  twelve,  the  frnall,  as  whiting,  &c.  about  twq 
hours.  The  cod  are  therefore  laid  to  fteep  in  the  evening,  the 
whitings,  he.  in  the  morning  before  they  areto  bedrefted  ;  after 
the  time  of  fteeping,  they  are  to  be  taken  out,  and  hung  up  by 
the  tails  until  they  are  drefted  :  the  reafonof  hanging  them  up  is, 
that  they  foften  equally  as  in  tbefteeping,  wlfhoutextradlingtOQ 
&nuch  of  the  relifh,  which  would  make  them  infipid;  when  thus 

pre- 
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prepared,  the  final]  fi£h,  as  whiting,  tufk,  and  fuch  like,  are 
flowered  and  hid  on  the  gridiron;  and  when  a  little  hardened 
on  the  one  fide,  mutt  be  turned  and  bailed  with  oil  upon  a 
feather;  and  when  balled  on  both  Tides,  and  well  hot  through, 
taken  up,  always  obferving,  that  as  Tweet  oil  fupples,  and  Tup- 
plies  the  fifli  with  a  kind  of  artificial  j  uices,  fo  the  fire  draws 
out  thole  juices  and  hardens  them  ;  therefore  be  careful  not  to 
let  them  broil  too  long  ;  no  time  can  be  prefcribed,  becaufe  of 
the  difference  of  fires,  and  various  bignefsof  the  fifli.  A  clear 
charcoal  fire  is  much  the  bell,  and  the  fifli  kept  at  a  good  dif- 
tance  to  broil  gradually  :  the  bell  way  to  know  when  they  are 
enough  is,  they  will  fwell  a  little  in  the  balling,  and  vou  rnuft 
not  let  them  fall  again. 

The  fauces  are  the  Tame  as  ufual  tofaJtTfh,  and  garnifti  with 
oyllers  fried  in  batter. 

But  for  a  fupper,  for  thofe  that  like  Tweet  oil,  the  bell  fauce 
is  oil,  vinegar,  and  mallard  beat  up  to  a  confidence,.  and  Terved 
up  in  faucers* 

If  boiled  as  the  great  fife  ufually  are,  itIKould  be  im  milk  and 
water,  but  not  To  properly  boiled  as  kept  juft  fimmering  over 
an  equal  fire  ;  in  which  way,  half  an  hour  will  do  the  fargeft 
fiOi,  and  five  minutes  the  Tmalldl.  Some  people  broil  both 
forts  after  Iimmering,  and  Tome  pick  them  to  pieces,  and  then 
tols  them  up  in  a  pan  with  fried  onions  and  apples. 

They  are  either  way  very  good,  and  the  choice  depends  on 
the  weak  or  ftrong  ftomach  of  the  eaters. 

Dried  fahnon  muft  be  differently  managed  ; 

FOR  though  a  large  fift,  they  do  not  require  more  fteepino 

than  a  whiting  ;  and  when  laid  on  the  gridiron,  fliould  be  mo. 
derately  peppered. 


The  dried  herrings 

INSTEAD  of  milk  and  water,  fnould  be  deeped  the  like 

aS!  lTf  in  rma]1  beer>  and  to  which>  3S  to  all  kind 

?  blGi  cd  lali-fim,  Tweet  oil  will  always  be  found  the  bell  baft. 

W  oi\°  n°  Way  even  the  delLacy  of  th°re  who  do  nos 

Stock  fijhy 

j  ver7  different  from  thofe  before-mentioned ;  they  bein^ 
dued  ln  the  without  fait,  are  in  their  kind  very  Lfipfl 
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and  are  only  eatable  by  the  ingredients  that  make  them  fo,  and 
the  art  of  cookery ;  they  (hould  be  firft  beat  with  a  fledge  ham¬ 
mer  on  an  iron  anvil,  or  on  a  very  folid  fmooth  paken  block  ; 
and  when  reduced  almofl:  to  atoms,  the  fkin  and  bones  taken 
away,  and  the  remainder  of  the  filh  fleeped  in  milk  and  warm 
water  until  very  foft ;  then  ftrained  out,  and  put  into  a  foop- 
difh  with  new  milk,  powdered  cinnamon,  macef  and  nutmeg; 
the  chief  part  cinnamon,  a  pafte  round  the  edge  of  the  difh, 
and  put  in  a  temperate  oven  to  fimmer  for  about  an  hour,  and 
then  ferved  up  in  the  place  of  pudding. 

N.  B.  The  Italians  eat  the  fkin  boiled,  either  hot  or  cold, 
and  moft  ufually  with  oil  and  vinegar,  preferring  the  fkin  to 
the  body  of  the  ftih. 

The  way  of  curing  mackreJ . 

BUY  them  as  freili  as  poflible,  fplit  them  down  the  backs^ 
open  them  flat:  take  out  the  guts,  and  wafh  the  fifh  very  clean 
from  the  blood,  hang  them  up  by  the  tails  to  drain  well  ;  do 
this  in  the  cool  of  the  evening,  or  in  a  very  cool  place  ;  ftrew 
fait  at  the  bottom  of  the  pan,  fprinkle  the  fifh  well  with  clean 
fait,  lay  them  in  the  pan,  belly  to  belly,  and  back  to  back;  let 
them  lie  in  the  fait  about  twelve  hours,  waih  the  fait  clean  off 
in  the  pickle,  hang  them  again  up  by  the  tails  half  an  hour  to 
drain  ;  pepper  the  infides  moderately,  and  lay  them  to  dry  on 
inclining  ftones  facing  the  fun  ;  never  leaving  them  out  when 
the  fun  is  oft,  nor  lay  them  out  before  the  fun  has  difperfed 
the  dews,  and  the  ftones  you  lay  them  on  be  dry  and  warm.  A 
week’s  time  of  fine  weather  perfedtly  cures  them;  when  cured, 
hang  them  up  by  tails,  belly  to  belly,  in  a  very  dry  place,  but 
not  in  fea-coal  fmoak,  it  will  fpoil  their  flavour. 

To  drefs  cured  mackreh 

EITHER  fry  them  in  boiling  oil,  and  hv  them  to  drain,  or 
broil  them  before,  or  on  a  very  clear  fire  :  in  the  lafl  cafe,  bafte 
them  with  oil  and  a  feather  ;  fauce  will  be  very  little  wanting, 
as  they  will  be  very  moift  and  mellow,  if  good  in  kind ;  other* 
wife  you  may  ufe  melted  butter  and  crimped  pariley. 

Calves  feet  flowed. 

CUT  a  calf’s  foot  into  four  pieces,  put  it  into  a  fauce  pan4 
with  fodf  a  pint  of  foft  water,  and  a  middling  potatoe;  ferape 
*  lb© 
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the  outfide  fi<in  dean  off,  flice  it  thin,  and  a  middling  on  foil 
peeled  and  llieed  thin,  fome  beaten  pepper  and  fait,  cover  it 
clofe,  and  let  it  (lew  very  foftly  for  about  two  hours  after  it 
boils  ;  be  fure  to  let  it  firamer  as  foftly  as  you  can:  eat  it  with¬ 
out  any  other  fauce  ;  it  is  an  excellent  difil. 

To  pickle  a  buttock  of  beef. 

TAKE  a  large  fine  buttock  of  well  fed  ox  beef,  and  with  t 
long  narrow  knife  make  holes  through,  through  which  you 
mud  run  fquare  pieces  of  fat  bacon,  about  as  thick  as  your  fin¬ 
ger,  in  about  a  dozen  or  fourteen  places,  and  have  ready  a  great 
deal  of  parfley  dean  wa filed  and  pickled  fine,  but  not  chopped  $ 
and  in  every  hole  where  the  bacon  is,  fluff  in  as  much  of  the 
parfley  as  you  can  get  in,  with  along  round  flick,;,  then  take 
half  an  ounce  of  mace,  cloves  and  nutmegs,  an  equal  quantity 
of  each,  dried  before  the  fire,  and  pounded  fine,  and  a  quarter 
of  an  ounce  of  black  pepper  beat  fine,  a  quarter  of  an  ounce  of 
cardamom-feeds  beat  fine,  and  half  an  ounce  of  juniper  ben*!e§ 
beat  fine,  a  quarter  of  a  pound  of  loaf-fugar  beat  fine,  two  large 
fpoonfuls  of  fine  fait,  two  tea- fpoon fills  of  India  pepper,  mix 
all  together,  and  rub  the  beef  well  with  it ;  let  it  lie  in  this 
pickle  two  days,  turning  and  rubbing  it  twice  a  day  ,  then 
throw  into  the  pan  two  bay-leaves  ;  iix  ihalots  peeled  and  cut 
fine,  and  pour  a  pint  of  fine  white  wine  vinegar  over  it,  keep¬ 
ing  it  turned  and  ruhb  d  as  above;  let  it  lie  thus  another  day  * 
then  pour  over  in  a  bottle  of  red  port  or  Madeira  wine  ;  let  it 
lie  thus  in  this  pickle  a  week  or  ten  days  ;  and  when  you  drefs 
it,  flew  it  in  the  pickle  it  lies  in,  with  another  bottle  of  red 
wine  ;  it  is  an  excellent  difh,  and  eats  heft  cold,  and  will  keep 
a  month  or  fix  weeks  good. 


To  make  a  fine  hitter . 

TAKE  an  ounce  of  the  fineff  Jefuit  powder,  half  a  quarter 
of  an  ounce  of  (bake-root  powder*  half  a  quarter  of  an  ounce  of 
lalt  of  wormwood,  half  a  quarter  of  faffron,  half  a  quarter  of 
cochineal ;  put  it  into  a  quart  of  the  heri  brandy,  and  let  it  ffand 
twenty-four  hours ;  every  how  and  then  fhaking  the  bottle. 


An  appraised  method  pumfed  by  Mrs.  Dukely ,  the  queen' 
tyre-woman,  to  preferve  hair,  and  make  it  grow  thick. 

maXAflmv«n<Lqrfart  0fwT,wine>  Put  in  one  handful  of  rofe 
mary  fioweis.half  a  pound  of  honey,  diftil  them  together}  the; 
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add  a  quarter  of  pint  of  oil  of  fweet -almonds,  (hake  it  very 
well  together,  put  a  little  of  it  into  a  cup,  warm  it  blood  warm* 
rub  it  well  on  your  head,  and  comb  it  dry* 

A  powder  for  the  heart-burn * 

TAKE  white  chalk  fix  ounces;  eyes  and  claws  of  crabs,  of 
each  and  ounce  ;  oil  of  nutmeg  fix  drops  ;  make  them  into  a 
iine  powder.  About  a  dram  of  this  in  a  glafs  of  cold  water  is 
an  infallible  cure  for  the  heart-burn. 

A  fine  lip  falve* 

TAKE  two  ounces  of  virgin’s  wax,  two  ounces  of  hog’s 
lard,  half  an  ounce  of  fpermaceti,  one  ounce  of  oil  of  fweet  - 
almonds,  two  drams  of  balfam  of  Peru,  two  drams  of  alkanet 
root  cut  fmall,  iix  new  raifms  fhred  fmali,  a  little  fine  higar, 
fimmer  them  all  together  a  little  while  ;  then. drain  it  off  int© 
little  pots.-  It  is  the  hneft  lip  falve  in  the  world. 

To  make  Carolina  f how  balls* 

TAKE  half  a  pound  of  rice,  wafh  it  clean,  divide  it  into  fig 
parts  ;  take  fix  apples,  pare  them  and  fcoop  out  the  core,  in 
which  place  put  a  little  lemon-peel  Hired  very  fine  ;  then  have 
ready  fome  thin  cloths  to  tie  the  balls  in  :  put  the  rice  in  the 
cloth,  and  lay  the  apple  on  it,  tie  them  up  clofe  ;  put  them  into 
cold  water,  and  when  the  water  boils,  they  will  take  an  hour 
and  a  quarter  boiling  :  be  very  careful  how  you  turn  them 
into  thedifli,  that  you  don’t  break  the  rice,  and  they  will  look 
as  white  as  fnow,  and  make  a  very  pretty  diflu  The  fauce  is,  fa 
this  quantity,  a  quarter  of  a  pound  of  frefh  butrer,  melted  thick, 
a  glafs  of  white  wine,  a  little  nutmeg  and  beaten  cinnamon, 
-made  very  fweet  with  fugar  :  boil  all  up  together,  and  pour  it 
into  a  bafon,  and  fend  to  table. 

A  Carolina  rice  pudding* 

TAKE  half  a  pound  of  rice,  wafh  it  clean,  put  it  into  a  fauce- 
pan,  wi»h  a  quart  of  milk,  keep  it  Itirrirrg  till  it  is  very  thick  } 
take  great  care  it  don’t  burn  ;  then  turn  it  into  a  pan,  and  grate 
fome  nutmeg  into  it,  and  twotea  fpoonfulsofbeaten cinnamon, 
a  little  lemon-peel  Hired  fine,  fix  apples,  pared  and  chopped 
fmall ;  mix  all  together  with  the  yolks  of  three  eggs,  and  fweet- 
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ened  to  your  palate  ;  then  tie  it  up  clofe  in  a  cloth  ;  put  lit 
into  boiling  water,  and  be  fure  to  keep  it  boiling  all  the  time ; 
an  hour  and  a  quarter  will  boil  it.  Melt  buttet  and  pour  over 
it,  and  throw  fome  fine  fugar  all  over  it  |  and  a  little  wine  in 
thefauce  will  be  a  great  addition  to  it. 

T o  diftil  treacle  water ,  lady  Monmouth's  way . 

i 

TAKE  three  ounces  ofhartfhorn,  fhaved  and  boiled  in  bur^ 
rage  water  ,  or  fuccory  wood,  forrel  or  refpice  water  ;  or  three 
pints  of  any  of  thefe  waters  boded  to  a  jelly,  and  put  the  jelly 
and  hartftiorn  both  into  the  (till ;  and  add  a  pint  more  of  thefe 
waters  when  you  put  it  into  the  ftill ;  take  the  roots  of  ellicam- 
pane.,  gentian,  cyprefs-tuninfil,  of  each  an  ounce  ;  of  blefsM 
thiftle,  call’d  cardus,  and  angelica,  of  each  an  ounce;  of  forrel 
roots  two  ounces ;  of  balm,  of  fweet  majoram,  of  burnef,  of 
each  half  a  handful  ;  lily  comvally  flowers,  burrage,  buglofs, 
rofemary,  and  marigold  flowers,  of  each  two  ounces;  of  citron 
rinds,  cardus  feeds  and  citron  feeds,  of  alkermes- berries  and 
cochineal,  each  of  thefe  an  ounce. 

Prepare  all  thefe  ftmples  thus . 

GATHER  the  flowers  as  they  come  in  feafon,  and  put. them 
m  glafles  with  a  large  mouth,  and  put  with  them  as  much  good 
fade  as  will  cover  them,  and  tie  up  the  glafles  clofe  with  blad¬ 
ders  wet  in  the  fack,  with  a  cork  and  leather  tied  upon  it  clofe; 
adding  more  flowers  and  fack  as  occaflon  is;  and  when 
one  glafs  is  full,  take  another,  till  you  have  your  quantity  of 
flowers  to  diftil ;  put  cochineal  into  a  pint  bottle,  with  half  a 
pint  of  lack,  and  tie  it  up  clofe  with  a  bladder  under  the  cork, 
and  another  on  the  top  wet  in  fack,  tied  up  clofe  with  brown 
tnread  ;  and  then  cover  it  up  dole  with  leather,  and  bury  it 
ftanding  upright  in  a  bed  of  hot  horfe-dung  for  nineorten  days ; 
look  at  it,  and  if  diflblved,  take  it  out  of  the  dung,  but  don’t 
Ofxn  it  till  you  diftil  ;  flice  all  the  rofes,  beat  the  feeds  and  the 
alkermes-benies,  and  put  them  into  another  glafs;  amongftal), 
put  no  more  fack  than  needs  ;  and  when  you  intend  to  diftil, 
take  a  pound  or  the  beft  Venice  treacle,  anddiflbive  it  in  fixjfints 
o  f  the  beft  white  wine,  and  three  of  red  rofe-water,  and  put  all 
th^ingrddiems  into  a  bafon,  and  ftir  them  all  together,  and 
I  t  them  in  a  glafs  ftill,  balnea  Mariae ;  open  not  the  tnere- 
diems  till  the  fame  day  you  diftil,  . 
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ALmond,  to  make  an  almond 
foop,  150.  An  almond 
/raze,  159.  To  make  pretty 
almond  puddings,  166.  An¬ 
other  way  to  make  an  almond 
pudding,  208,  To  boil  an  al¬ 
mond  pudding,  209.  To  make 
the  Jpfwicfa  almond  -pudding, 
216.  Almond  hogs  puddings, 
three  ways,  248,  249.  Almond 
cheefeca'kes,  179  Almond  cuf- 
tards,  280.  Almond  cream,  283. 
Almond  rice,  245.  How  to  make 
almdnd  knots,  347.  To' make 
almond  milk  for  a  walk,  348. 
How  toxnake  fine  almond  cakes, 
3  5  3.  To  make  almond  butter,  361 
Amulet,'  to  make  an  amulet  of 
beans,  203. 

Anchovy,  to  make  anchovy 
faoce,  119,  Anchovies.  208. 
Andouilles,  cr  calPs  chitter¬ 
lings,  to  drefs,  58. 

Angelica,  how  to  candy  it,  339, 
Apple-fritters,  how  to  make 
;  1  36.  To  make  apple  frazes,  i  39, 
A  pupton  of  apples,  161.  To 
bake  apples  whole,  ib.  To  make 
black  caps  of  apples,  ib.  An  ap¬ 
ple  pudding,  2 1  f ,  220.  Apple 
dumplings,  two  ways,  222.  A 
fiorentine  of  apples,  223.  An 
.  apple  pye,  223. 

Apricot-pudding,  howto  make 
210,7216,  220.  To  pickle  apri¬ 
cots,  263,  To  preferve  apricots 
304,  348.  To  make  thin  apricot 
chips,  349.  How  to  preferve 
apricots  green,  394- 
April,  fruits  yet  lafting,  3  26. 
Arms,  of  iron  or  fteel,  how  to 
keep  from  ruling,  266. 
Artichokes,  how  to  drefs,  17. 

•  T  o  make  a  fricafey  of  artichoke- 
bottoms,  1 9 « .  To  fry  artichokes 


ib.  To  make  an  artichoke  pye? 
223.  To  keep  artichoke  bot¬ 
toms  dry,  242.  T6  fry  arti¬ 
choke  bottoms,  ib  To  ragoo 
artichoke  bottoms,  ib.  To  fri¬ 
es  k'.v  artichoke  bottoms.  243. 
To  pickle  young  artichokes* 
269.  Jo  pickle  artichoke  bot¬ 
toms,  270 r  To  keep  artichokes 
all  the  year,  309,  To  clef  arti¬ 
choke  fuckers  the  Spanifh  Way, 
344.  To  dry  artichoke-balks, 
ib.  Artichokes  preferred  the 
Spanifh  way,  ib. 

Asparagus,  howto  drefs  17.  How 
to  make  a  ragoo  of  afinar  aous. 
1  to.  To  drefs  a /parados  and 
egg?j  192.  Afparag us  forced  in 
French  rolls,  195.  ‘  To  pickle 
afparagus,  263.  Afparagus 
d  re  fled  the  Spanifh  wav,  343. 

A  V  g  u  s  t  t h e  p ro d  u t\  o f  t h  e  k itchen. 

and  fruit-gardenthisij»onth,  326 
B 

Bacon,  how  to  make*  239.  How 
to  chufe  Englifh  bacon,  3  20- 
See  Beans. 

B  a  k  e,  to  bake  a  pig,  4  A  leg  of 
beef,  20.  An  oxV  head,  ib,  A 
■  calf's  head,  27.  A  The;,  p’s  head 
28.  Lamb  and  rice,  30..  Bak'd 
mutton  chops,  ib.  Ox’s  palates 
bak'd,  1 18.  To  bake  turbuts, 
172.  An  almond  pudding,  208 
Frfh,  243.  An  oatmeal  pudding 
243.  A  rice  pudding,  ib.  Bak'd 
cuftards,  how  to  make,  280. 

B  a  LM,  how  to  diftil,  314- 
BAMBOO,  an  imitation  of,  how  ,to 
pickle,  270. 

B  a  reel,  a  £(h,  h  ow  to  ch  ufe,  3  240 
Barberries,  how  to  pickle,  268* 
To  preferve  barberries,  335.-  ■ 
Barley- scop,  how  to  make, 

1 41.  To  makebarley-gruel,  1  34 
A  pearl  barley  Pudding,  2  •  o,~A 
£  c  French 
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"French  barley  pudding,  21 1. 
Barley  water,  239.  Barley 
cream,  282,  361. 

Bar  m,  to  make  bread  without  229. 

Batter,  how  to  make  a  batter 
pudding,  213.  To  make  a  bat¬ 
ter  pudding  without  eggs,  ib. 

Beans  and  Bacon,  how  to  drefs, 

18.  To  make  a  fricafey  of  kid¬ 
ney  beans,  109.  To  drefs  Wind- 
for  beans,  ib.  To  make  a  ragco 
of  French  beans,  196.  A  ragoo 
of  beans  with  a  force,  ib.  Beans 
ragoo’d  with  a  cabbage,  197. 
Beans  ragoo’d  with  parfhips,  ib. 
Beans  ragoo’d  with  potatoes,  ib. 
How  to  drefs  beans  in  ragoo, 
202.  How  to  make  an  amulet 
ofbeans,  203.  To  make  a  bean 
tanfey,  ib.  Beans  dreffed  the 
German  way,  343. 

Beet- root,  how  to  pickle,  265. 

Bedstead,  to  dear  of  bugs, 

33°* 

Beef,  how  to  road,  2,  12.  Why 
not  to  be  falted  before  it  is  laid 
to  the  fire,  2.  How  to  be  kept 
before  it  is  dreffed,  ib.  Its  pro¬ 
per  garnilh,  ib.  How  to  draw 
beef  gravy,  18.  To  bake  a  leg 
of  beef,  20.  How  to  ragoo  a 
piece  of  beef,  33.  To  force  a 
furloia,  of  beef,  34.  To  force 
the  infide  of  a  rump  of  beef,  the 
French  fafhion,  ib.  Beef  Esc  a  pi¬ 
lot',  36.  Beef  a  la  daube,  ib. 
Beef  a  la  mode  in  pieces,  ib. 
Beef  a  la  mode  the  French  way, 
ib®  Beef  olives,  37.  Beef  col- 
lops,  ib,  To  ftew  beef  fteaks, 
38.  To  fry  beef  fteaks,  ib.  A 
fecond  way  to  fry  beef  fteaks,  ib. 
Another  way  to  do  beef  fteaks, 
39*  A  pretty  fide  difh  of  beef, 
ib.  To  drefs  a  fillet  of  beef,  ib. 
beef  fteaks  rolled,  ib.  To  ftew  a 
rump  of  beef,  34.  Anotherway 
ro  ftew  a  rump  of  beef,  ib.  Por- 
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tugal  beef,  41 .  To  ftew  a  rump 
of  beef,  or  the  brifcot,  the  French 
way,  ib.  To  ftew  beef  gobbets, 
ib.  Beef  royal,  42.  To  make  col* 
lops  of  coldbeef,  n^.  To  make 
beef  broth,  126.  A  beef  fteak 
pye,  136.  Beef  broth  for  very 
weak  people,  234.  Beef  drink 
for  weak  people,  234.  A  beef 
pudding,  244.  To  pot  cold 
beef,,  239.  Beef  like  renifon, 
233.  To  collar  beef,  254.  An 
other  way  to  feafon  a  collar  of 
beef,  255.  To makeDutchbeef, 
ib.  Beef-hams,  25.7.  Names  of 
the  different  parts  of  a  bullock,, 
316,  317.  How  tochufe  good 
beef,  319.  How  to  pickle  or 
preferve  beef,  339.  To  flew  a 
buttock  of  beef,  340.  The  Jews 
ways  to  pickle  beef,  which  will 
go  good  to  the  Weft-Indies, 
and  keep  a  year  good  in  the 
pickle,  and  with  care  will  go  to 
the  Eaft  Indies,  366.  Pickledi 
beef  for  prefent  ufe,.  369.  Beef, 
fteaks  after  the  French  way,  ib. 
To  pickle  a  buttock  of  beef, 
3.82. 

Beer,  directions  for  brewing  It,. 
293,  296.  The  belt  thing  for 
rope- beer,  2,96.  The  cure  four 
beer,  297. 

Birch  wine,  how  to  make,  293-. 

Birds  potted,  to  fave  them  when 
they  begin  to  be  bad,  239. 

Biscuits,  to  make  dr-'p  biicuits,, 
275.  To  make  common  bif- 
cuits,  ib.  To  make  French  bif- 
cuits,  276,  349.  How  to  make 
bifcuit  bread,  359®  To  make 
orange  bifcuits,  364. 

Bitter,  how  to  make  fine,  382. 

Blackbirds,  to  choofe,  322. 

Blackcaps,  how  to  make,  161*. 

Blackber  ry  wine,  to  make  303. 

Bl anch’d-cr eam,  tomake,  283. 

Boil,  general  directions  for  boiling 
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B.  To  boil  a  ham,  ib,  To  boil 
a  tongue,  ib.  Fowls  and  houfs 
lamb,  9.  Pickled  pork,  20  A 
rump  of  beef  the  French  fafhion 
35.  A  haunch  or  neck  of  ve- 
mfon,  65.  A  leg  of  mutton  like 
venifon,  ib.  Chickens  boiled 
with  bacon  and  cellery,  77;  A 
duck  or  rabbit  with  onions,  79, 
Ducks  the  French  way,  8i.  Pi¬ 
geons,  85.  Ditto,  boiled  with 
rice,  87.  Partridges,  91.  Rab¬ 
bits,  99.  Rice  101.  A  cod’s 
head,  169.  Turbot,  172.  Stur¬ 
geon,  18  1.  Soals,  194.  Spinage. 
I94.  A  fcrag  of  teal,  233.  A 
chicken,  134,  /Pigeons*  235. 
Partridge  or  any  other  wild- 
fowl,  ib.a  plaife  or  flounder,  ib. 

Bologna  faufages,  how  to  make* 


Brawn,  how  tomakefham-brawn, 
236,  How  to  chufe  brawn,  319 

Brea  D.-PUDD1NG.  how  to  make, 
2?  3.  To  make  a  fine  bread - 
pudding,  214.  An  ordinary 
bread-pudding,  ib.  A  bak’d 
bread  pudding,  ib.  A  bread  and 
butter  pudding,  218.  Bread 
foop  for  the  lick,  238.  White 
bread  after  the  London  way, 
297.  To  make  French  bread 
ib.  Bread  without  barm,  by  the 
help  of  a  leaven,  3Q9. 

Brewing,  rules  for,  295. 

Brick -back  cheefc,  how  to  make, 

374* 

Broca  la,  how  to  drefs,  16.  How 
to  drefs  brocala  and  ep-os,  102, 

.  O  O  '  ./  * 

Brocala  in  fal!ad5  ib. 

Broil,  to  broil  a  pigeon,  6.  To 
broil  (leaks,  7.  General  direc¬ 
tions  for  broiling,  8.  To  broil 
chickens,  75.  Cod-founds broil¬ 
ed  with  gravy,  1 12.  Shrimps, 
cod.  falmon,  whiting,  or  had¬ 


docks,  171.  Maekrei,  17^ 
Weavers, ib  Salmon,  173.  Mac- 
karel  whole,  174.  Herrings,  ib« 
Haddocks,  when  they  are  in, 
high  feafon,  176.  Cod-founds 
ib.  Eels,  179.  Potatoes,  *93. 

Broth,  llrong,  how  to  make  for 
foops  or  gravy,  120.  Tomake 
ftrong  broth  to  keep  for  ufe, 
123.  Mutton  broth,  126.  Beef 
broth,  ib.  Scotch  barley  broth, 
ib.  Rules  to  be  obferved  M 
making  broths,  129,  Beef  or 
mutton  brGth  for  weak  people* 

233.  To  make  pork  broth, 

234.  Chicken  broth,  236. 

Buggs,  how  to  keep  dear  from, 

239.  To  clear  a  bedflead  of 
buggs,  33°. 

Bulljce  white,  how  to  keep  for 
tarts  or  pies,  31 1. 

Bullock,  the  feveral  parts  of 
one,  316,  317. 

Buns,  how  to  make*  277* 

Butter*  how  to  melt,  HowtO 
burn  it  for  thickening  of  fauce* 
19.  How  to  make  buttered 
wheat,  154.  To  make  buttered 
loaves,  191.  A  buttered  cake* 
2jz,  Fairy  butter,  280.  Orangs 
butter,  ib.  A  buttered  tort,  389* 
To  road  a  pound  of  butter,  313., 
How  to  choofe  butter,  320* 
Potted  butter,  how  to  preferv% 
339  ■  To  make  almond  butter* 
361. 

C 

Cabbages,  howtoclrefs*  15.  A 
forced  cabbage,  112.  Stewed 
red  cabbage,  ib,  A  farce  meagre 
cabbage,  204.  How  to  pickle 
red  cabbage,  268.  To  drefs  red 
cabbage  the  Dutch  way,  good 
for  a  cold  in  the  bread,  343. 
To  dry  cabbage  Ifalks,  344.  To 
pickle  the  fine  purple  cabbage. 
571.  To  make. four. crout,  276 
C  €  A  ’Ca.3£# 
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Gxke,  h ovv  to  m ake  pota t oe  cakes, 

■  102.  rfow  to  make  a  rich  cake, 
271.  To  ice  a  great  cake,  272. 
To  m  ake  a  pound  cake,  ib,  A 
cheap  feed  cake,  ib.  A  butter 
cake,  ib.  Gingerbread  cakes, 

'  273.  A  fine  feed  or  fafFron  cake, 
ib;  A  rich  feed  cake,  called  the 
Nun’s  cake,  ib.  Pepper  cakes, 
274.  Portugal  cakes,  ib.  To 
make  a  pretty  cake,  ib.  Little 
fine  cakes,  275,  Another  fort  of 
little  cakes,  ib.  Shrewfbury 
cakes,  276.  Mad  ling  cakes,  ib. 
Littjeplumb  cakes,  278.  Cheefe 
cakes.  See  Cheesecakes.  A 
cake  the  Spanifh  way,  349. 
How  to  make  orange  cakes, 
351.  To  make  white  cakes  like 
china  difhes,  35  2.  Fine  almond 
cakes,  353.  Uxbridge  cakes, 
ib.  Carravvay  cakes,  360.  Su¬ 
gar-cakes,  362. 

Calf’s-head,  how  to  hafii,  26. 

*  To  hafh  a  calf’s  head  white,  27. 
To  bake  a  calf’s  head,  ib.  To 
flew  a  calf’s  head,  52.  A  calf’s 
head  furprize,  37.  Calf’s  chit- 

.  terlrngs  or  Andouilles,  58,  To 
dtefs  calf’s  chitterlings  curibaf- 

*  3y,  59,  A  calf’s  liver  in  a  caul, 

■  90.  To  roaft  a  calf’s  liver,  91. 

*  To  make  a  calfk/oot  pudding, 

130.  A  calf’s  foot  pye,  133.  A 
calf’s  head  pye,  14. 1.  Calf’s 
feet  jelly,  286.  The  feveral 
parts  of  a  calf,  371.  A  calf’s 
head  dreffed  after  the  Dutch 
way,..  3 7 1  »•  To  make  a'ftgcafey 
of  calf’s  feet  and  chaldron,  af¬ 
ter  the  Italian  way,  37 r,  Calf’s 
feet  dewed,  ,481,  7 

Candy,  how  to  candy  any  fort  of 
flowers,  303.  To  candy  ange¬ 
lica,  339.  To  candy  cafiia,  360. 
Capons-,-  how  to  chafe,  yzu  A 
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capon  done  after  the  French 
way,  369. 

Captains  of  fhips,  dire&ions  fory 
240* 

Carolina  fnow- balls  how  to 
make,  383.  To  make  Carolina 
rice-pudding,  ib. 

Carp,  how  tod  refs  a  brace  of,  r  19. 
120.  To  Few  a  brace  of  carp, 
166.  To  fry  carp,  167.  Howto 
bake  a  carp,  ib.  To  make  a 
carp  pye,  226.  How  to  chafe 
carp,  324. 

Carr  away  cakes,  how  tamake* 
360. 

Carrots,  how  to  d refs,  55.  To 
make  a  carrot  pudding  two 
ways,  209,  210.  Carrots  and 
French  beans  dreffed  the  Dutch 
way,  343. 

Cassia,  how  to  candy,  360^ 
Catchup,  how  to  make  catchup 
to  keep  twenty  years,  240.  To 
make  catchup  two  ways,  308^ 
309-.  Bngiifb  catchup,'  334. 
Cattle,  horned,  how  to  prevent 
the  infection  among  thenv 

334-  . 

Caudle,  how  to  make  white, Cau- 

d le,  236.  To  make  brown  cau- 
dkvfy  37. 

Cauliflowers,  howtodrefs,  17* 
To  ragoo  cauliflowers,  1 1 1.  How 
to  fry  cauli Bowers,  206.  To 
pickle  cauliflowers,  264.  To 
drefs  cauliflowers  the  Spanifh 
way,  ibid. 

Cave  ach,  how  to  make,  259. 
Chardoons,  how  fried  and  but¬ 
ter’d  190.  Chardoons  a  la  To¬ 
rn  age,  ib. 

Chars,  how  to  pot,  231. 
Cheese,  how  to  ebufe,  320,  To 
pot  Cnefhire  cheefe,  234.  To 
make  flip-coat  cheefe,  373.  To 
make  br.;ck-hack  cheefe,  374, 

Che  e-rs..- 
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Cheesecakes,  to  make  fine 
Chee/ecakes,  278.  Lemon 
cheesecakes,  two  forts,  279,  Al¬ 
mond  cheefe  cakes,  ib.  Cheefe- 
cakes  without  currants,  3-7. 

Cheese-curd  pudings,  how  to 
make,  21  3.  To  make  a  cheefe- 
curd  florenaine,  222. 

Cher  sly,  ho&  to  make  a  cherry 
pudding,  220.  To  make  a  cher¬ 
ry  pye,  223%  Cherry  wine,  293, 
Jar  cherries,  300.  To  dry  cher¬ 
ries,  301.  To  preserve  cherries 
with  the  leaves  and  flalks  green, 
ib.  To  make  black  cherry  wa¬ 
ter,  314.  To  candy  cherries, 
333,  How  to  dry  cherries,  332. 
To  make  marmalade  of  cherries, 
333.  To preferve cherries,  354, 

,  359- 

Ch  e  s  h  1  r  Epork  pye,  how  to  make, 
138.  How  to  make  it  for  lea," 
247.  To  pot  Chefhire  cheefe, 

.  234* 

Ch  Ed  nuts,  how  to  road  a  fowl 
with  chefnuts,  72.  To  make 
chefnutfoop,  123.  To  do  it  the 
French  way,  126.  To  make  a 
chefnut  pudding,  213. 

•Chickens,  how  to  fricafey,  23. 
Chicken  furprize,  73.  Chickens 
roafted  with  force-meat  a'nd  cu¬ 
cumbers,  74.  Chickens  a  la 
braife,  ib.  To  broil  chickens, 
73,  Pull’d  chickens,  ib.  A 
pretty  way  of  hewing  chickens, 
76.  Chickens  chiringrate,  ib. 
Chickens  boil’d  with  bacon  and 
celery,  77.  Chickens  with 

.  tongues,  a  good  difh.  fcr  a 
great  deal  of  company,  ibid, 
bcotch  chickens,  ib. To  marinate 
chickens,  78.  To  hew  chickens, 
ib.  To  make  a  currey  of 
chickens  the  Indian  way,  101. 
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To  make  a  chicken  pye,  138. 
To  boil  a  chicken,  234.  To 
mince  a  chicken  for  the  lick,  or 
weak  people,  253,  Chicken 
broth,  236  To  pull  a  chicken 
forthefick,  ib.  To  makechick- 
cn  water,  ib.  Chickens  drefled 
the  French  way,  370.  Chickens 
and  turkies  dreifed  after  the 
Dutch  way,  371, 

Child,  how  to  make  liquor  for 
one  that  has  the  thrufti,  240. 

Chocolate,  the  quantity  to 
make,  337.  To  make  fhani 
chocolate,  343. 

Chouder,  a  iea  difh,  how  to 
make,  368. 

Chub,  a  hfh,  how  to  chufe,  324, 

Citron,  fyrup  of,  how  to  make, 
304.  How  to  make  citron, 
333* 

Clary  fritters,  how  to  make, 
159.  How  to  make  clary  wine, 
294. 

Clove  gilliflowers,  how  to  make 
fyrup  of,  304. 

Cock,  how  to  chufe,  321. 

Cocks-combs,  how  to  forte,  107* 
To  preferve  cocks-combs,  ib. 

Cockles,  how  to  pickle,  269. 

Cod  and  Codlings,  how  to 
chufe,  324.  Cod-founds  broil’d, 
with  gravy*,  1 1 2.  How  to  road 
a  cod’s  head,  168.  To  boil  a 
cod’s  head,  169.  How  to  flew 
cod,  ib.  To  fricafey  a  cod,  170. 
To  bake  a  cod’s  head,  ib.  To 
broil  cod,  171.  To  broil  cod- 
fbunds,  176.  To  fricafey  cod- 
founds,  ib.  To  drefs  water  cod., 
178.  To  crimp  cod  the  Dutch 
way,  182. 

Codlings,  how  to  pickle,  2 67. 

Collar,  to  collar  a  bread  of  veal, 
30.  To  collar  a  bread  of  mut- 
C  c  3  ton* 
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tan,  3 1.  To  make  a  collar  of 
fill  in  ragoo,  to  look  like  a 
breaftof  veal  collared,  184*  To 
make  potatoes  like  a  collar  of 
veal,  or  mutton,  193.  To  col¬ 
lar  a  breaft  of  veal,  or  a  pig, 
254.  To  collar  beef,  ib.  An- 
Other  way  to  feafon  a  collar  of 
beef,  25  5  -  To  co.lsr  a ial mon,  ib. 

Co  l  l  op  s ,  h  owtodrefs  beef  col  lops , 
137.  To  drefs  coliops  and  eggs, 
T13.  To  make  coliops  of  oyf- 
ters,  186.  See  Scotch  coliops. 

Com f  r  ey  roots,  how  to  boil,  240. 

Conserve  of  red  rofes,  or  any 
other  flowers,  how  to  make, 
303.  Conferveof  hips,  ib.  Con¬ 
serve  of  rofes  boiled,  364. 

Cowslip  pudding,  how  to  make, 
210,  To  make  cowflip  wine, 
294. 

Crabs,  how  to  butter,  185.  To 
dre'fs  a  crab,  186. 

Crab-fish,  how  tochoofe,  325. 

Cr  ack  nells,  howto  make,  356. 

Craw-fish,  how  tomakea  culiis 
of  craw  fib,  105.  To  make 
craw-fifh  foop,  123,  148.  To 
few  craw-fifh,  1 86. 

Cr  eam,  how  to  make  cream  toafls, 
163.  A  cream  podding,  220. 
To  make  fleeple  cream,  281; 
Lemon  cream,  two  ways,  ib. 
Jelly  of  cream,  282.  Orange 
cream,  ib.  Goofe berry  cream, 
ib.  Barley  cream,  361 .  Blanched 
cream,  283.  Almond  cream, 
ib.  A  fine  cream,  ib.  Ratafia 
cream,  ib.  Whipt  cream,  284. 
Ice  cream,  332.  Sack  cream, 
like  butter,  361.  Clouted  cream, 
362,  Quince  cream,  ib.  Citron 
cream,  363.  CTam  of  apples, 
cjuince,  goofeberries,  prunes,  or 
•jafpbej-ries,  ib.  Sugar-loaf 
euam*  ib. 


Cropadeau,  how  to  make;  % 
Scotch  difh,  &c.  371. 

Crout-sour,  how  tomake,  376# 

Crust,  how  to  make  a  good  cruft 
for  great  pies,  145.  A  Handing 
cruft  for  great  pies,  ib.  A  cold 
cruft,  ib.  A  dripping  craft,  ib* 
A  cruft  for  cuftards,  ib,  A  pafte 
for  cracking  cruft,  146. 

Cucumbers,  how  to  flew  cucum^ 
bers,  109,  195,205.  To  ragoo 
cucumbeis,  109.  To  force  cu¬ 
cumbers,  113.  To  pickle  largo 
cucumbers  in  flices,  262.  How 
to  prefer ve  cucumbers  equal 
with  any  India  fweetmeat,  378. 

Cull  is,  for  all  forts  of  ragoo,  104. 
A  culiis  for  all  forts  of  butchers 
meat,  ib.  Cull  is  the  Italian  way, 
105.  Culiis  of  craw-fifh,  ib* 
A  white  culiis,  106. 

Curd  fritters,  how  to  make,  137, 

Currants  red,  how  to  pickle, 
276.  How  to  make  currant  jeU 
]y,  287.  Currant  wine,  292, 
’To  preferve  currants,  358. 

Currev,  how  to  make  the  Indian 
way,  101. 

Custard  pudding,  to  boil,  212* 
Cuftards  good  with  goofeberry 
pye,  223.  To  make  almond 
cuiiards,  280.  Baked  cuftards*. 
ib.  Plain  cuftards,  ib. 

Cutlets  a  la  Maintenon,  a  very 
good  difh,  46. 

Cyder,  how  to  make,  367,  How 
to  fine  cyder,  ib. 

D. 

Damsons;  to  make  a  damfon  pud* 
ding,  22q.  To  preferve  dam fon§ 
whole,  350.  To  keep  damfons 
for  pies  or  tarts,  311.  To  dry 
damfons,  353. 

December,  product  of  the  ki  token 
and  fruit  garden  this  months  2;* 
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Devonshire  fquab  pye,  how  to 
make,  138, 

Disguised  leg  of  veal  and  bacon, 
how  to  make,  53.  Mutton  chops 
in  difguife,  73, 

Dts  hes.  See  Madb-dishes. 

Dog,  two  cures  for  the  bite  of  a 
mad  dog,  328,  329. 

Dotterels,  how  to  chufe,  322'. 

Doves,  how  to  ohoofe,  322.  See 
Pigeons. 

Drink,  how  to  make  the  peftoral 
drink,  23'8»  To  make  a  good 
drink,  239.  Sage  drink,  ib»  To 
make  it  for  a  child,  ib. 

Dripping,  how  to  pot,  tofryfifh, 
meat,  or  fritters,  241.  The  bell 
way  to  keep  dripping,  ib. 

Ducks,  faucefor,  5,  6.  Dire&ions 
for  ducks,  6.  Sauce  for  boiled 
ducks,  9.  How  to  /oak  tame 
and  wild  ducks,  14.  A  Ger¬ 
man  way  of  drefling  ducks,  69. 
Ducks  a  la  mode,  78.  The  bed 
way  to  drefs  a  wild  duck,  ib. 
To  boil  a  duck  or  rabbit  with 
onions,  79.  To  drefs  a  duck 
with  green  peas,  ib.  T o  drefs  a 
■duck  with  cucumbers,  80.  A 
duck  a  la  braife,  ib.  To  boil 
ducks  the  French  way,  81.  To 
dew  ducks,  96.  To  make  a 
duck  pye,  137.  Tochoofewild 
ducks,  322. 

Dumplings,  how  to  make  yealt 
dumplings,  221.  To  make  Nor¬ 
folk  dumplings,  ib.  To  make 
hard  dumplings,  two  ways,  ib. 
Apple  dumplings,  two  ways, 
222.  Dumplings  when  you  have 
white  bread,  24.8. 

E. 

EELfoop,  how  to  make,  14S.  How 
to  dew  eels,  75,  To  dew  eels 
with  broth,  ib.  To  pitchcock 
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eels,  ib.  Fry  eels,  ib.  Broil 
eels,  ib.  Farce  eels  with  white 
fauce,  180.  To  drefs  eels  with 
brown  fauce,  ib.  To  make  an 
eel  pye,  227.  To  collar  eels, 
228.  To  pot  eels,  231.  How 
to  chufe  eels,  324. 

Eg 9  fauce,  how  to  make,  proper 
for  roaded  chickens,  68.  To 
feafon  an  egg  pye,  136.  To 
make  an  egg  foop,  152,  238. 
To  drefs  forrel  with  eggs,  191. 
To  drefs  brockley  and  eggs, 
192.  To  drefs  afpsragus  and 
eggs,  ib.  Stewed  fpinach  and 
eggs,  194.  To  make  a  pretty 
dilh  of  eggs,  198.  Eggs  g  la 
tripe,  199.  A  fricafey  of  eggs, 
ib.  A  ragoo  of  eggs,  ib.  How 
to  broil  eggs,  200.  To  drefs 
eggs  with  bread,  ib.  To  farce 
eggs,  ib.  To  drefs  eggs  with 
lettuce,  ib.  To  fry  eggs  as  round 
as  balls,  201.  To  make  an 
egg  as  big  as  twenty,  ib.  To 
make  a  grand  difh  of  eggs,  ib. 
A  pretty  difh  of  whites  of  eggs, 
202.  To  make  afweetegg  pye, 
223.  How  to  chufe  eggs,  320. 
To  make  marmalade  of  eggs  the 
Jews  way,  345. 

Elder  wine,  how  to  make,  291. 
To  make  elder  flower  wine, 
very  like  Frontiniac,  292. 

Endive,  how  to  ragoo,  188.  To 
drefs  endive  the  Spanilh  way, 

343* 

F. 


Fairy  butter,  howtomake,  280. 
Farce,  to  farce  eels,  with  white 
fauce,  180.  To  farce  eggs,  200. 
A  farce  meagre  cabbage,  204. 
To  farce  cucumbers,  204. 
Fast,  a  number  of  good  di flies 
for  a  fad  dinner,  146. 
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F  E  b  r  u  a  iTy ,  fr  ui  ts  lafti  n  g  then » 3  2  5 

Fen  sEL,  how  to  pickle,  267. 

Fieldfare,  how  to  chufe,  322. 

Fip.h,  how  to  be  prepared  for 
r  caking  or  boiling-,  l. 

Fish,  how  r.o  drefs,  11B,  243.  To 
make  hik  fauce,  with  lobfters, 
ib.  Strong  fifh  gravy,  122.  To 
drefs  little  fifh,  171.  Flat  fifh, 
178.  Salt  fifh,  ib.  Collar  of 
fib.  in  ragoo,  like  a  breaftof 
Veal  c  Hared,  184,  To  mate  a 
fait  fifh  pye,  225.  To  make  a 
carp  pye>  226.  To  make  a 
foal  pye,  ib.  Eel  pye,  227.  To 
make  a  flounder  pye,  ib.  Sal¬ 
mon  pye,  ib.  Looker  pye,  22 8. 
Mufli-1  pye,  ib  To  collar  f  l- 
rnon,  ib.  To  collar  eel  ,  229. 
To  pickle  or  bake  herrings,  ib. 
To  pickle  or  bake  mackrel  to 
keep  all  the  year,  ib.  To  foufe 
mackrei,  230.  To,  pot  a  lob- 
iler*  ib.  To  pot  eels,  235.  To 
pot  lampreys,  ib.  To  pot  chairs, 
ib.  To  pot  a  Dike,  ib.  To  pot 
fa! man,  two  way's,-  232®  To 
boil  a  plaife  or  flounder,  23?. 
To  make  fifh  fauce  to  keep  the 
whole  \ear,  241.  How  to  bake 
fifh,  243.  T  he  proper  feafon 
for  fill,  323,  324.  Flow  to 
chufe  fifh,  324.  To  make  fifh 
paflies  the  Italian  way,  342. 
The  manner  of  drefhng  various 
forts  of  dried  fifh,  379 

Floating  ifland,  how  to  make, 
290. 

Florendine,  how  to  make  a 
cheete-curd  florendine,  222  To 
make  a  florendine  of  oranges 
or  apples,  223.  .  :  b  >  . 

Flour  hafly  pudding,  how  to 
make,  1  3  4.  'To  make  a  flour 
pudding,  2 '2. 

Flounder,  how  to  make  a  floun- 
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der  pye,  227.  How  to  boll 
flounders,  215.  To  chufe  floun¬ 
ders,  323. 

Flowers,  how  to  make  conferve 
of  any  fort  of  flowers,  303. 
Candy  any  fort  of  flowers,  303. 

Flummery,  how  to  make  hartfi- 
horn  flummery,  287.  To  make 
oatmeal  flummery,  ib,  French 
flummery,  289. 

Fool,  how  to  make  an  orange  fool, 
133.  To  make  a  WeAminfter 
fool,’  ib.  a  goofeberry  fool,  ib. 

Force,  how  to  make  force-meat 
balls,  21.  To  force  a  leg  of 
lamb,  31.  To  force  alargefowl, 
32.  To  force  the  inflde  of  a  fur  ■ 
loin  of  beef,  34.  The  in  fide  of 
a  rump  of  beef,  ib.  Tongue 
and  udder  forced,  42.  To  force 
a  tongue,  43.  To  force  a  fowl 
71.  To  force  cocks-combs,- 
107,  Forced  cabbage,  112. 
Forced  favoys,  113.  Forced  ca¬ 
cti  rn  bers,  ib.  To  force  afpara- 
gus  in  French  rolls,  103. 

Fowls,  of  different  kinds*  how  to 
roafl,  3,  14.  Sauce  for  fowls, 
ib.  18,  i2r.  How  to  boil  fowls, 
8-  Flow  to  roafl  a  fowl,  pheafant 
fafliioh,  11.  How  to  force  a 
large  fowl,  32.  To  flew  a  fowl, 
ib.  To  flew  a  fowl  in  celery 
fauce,  68.  The  German  way  of 
d  re  fling  fowls,  69.  To  drefs  a 
fowl  to  perfection,  70.  To  flew 
white  fowl  brown  the  nice  way, 
ib.  Fowl  a  la  braifc,  71.  To 
force  a  fowl,  ib.  To  roafl  a 
fowl  with  chefnuts,  72.  Howto 
marinate  fowls,  -75.  To  drefs  a 
cold  fowl,  114,  To  make  a  fowl 
pye,  246  To  pot  fowls,  251, 

Fr  aze,  how  to  make  apple  frazes, 
159.  How  to  make  an  almond 
fraze,  ib, 

French 
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"renCh  beans,'  how  to  drefs,  17. 
To  ragoo  French  beans,  189, 
196,  To  make  a  French  barley 
pudding,  21 1.  A  harrico  of 
French  beans,  24.6  How  to 
pickle  French  beans,  264.  How 
to  make  French  bifcuits,  276. 
French  bread,  297,  French  hum- 
meryj  289.  How  to  keep  French 
beans  all  the  year,  310*  To 
drefs  carrots  and  French  beans 
the  Dutch  way,  343.  Chickens 
dreiTed  the  French  way,  370. 
'ricase  y,  how  to  make  a  brown 
fricafey,  22.  A  white  fricafey, 
23,  24  To  fricafey  chickens, 
rabbits,  veal,  lamb,  &c.  23. 
Rabbits,  lamb,  fweetbreads,  or 
tripe  24,  Another  way  to  fri¬ 
cafey  tripe,  ib.  A  fricafey  of 
pigeons,  25.  A  fricafey  of  lam- 
fto'nes  and  fweetbreads,  26.  A 
fricafey  of  neats  tongues,  42, 
To  fricafey  ox-paiates,  43.  To 
fricafey  cod,  170.  To  fricafey 
codrfounds,  176,  To  fricafey 
ikirrets,  189.  A  fricafey  of  ar¬ 
tichoke  bottoms,  19 1.  Awhile 
fricafey  of  nmfhrooms,  ib. 
ritters,  howtomakehahy  frit¬ 
ters,  156.  Fine  fritters,  two  ways, 
ib.  Apple  fritters,  ib.  Curd  frit¬ 
ters,  147.  Fritters  royal,  ib. 
ikirret-fritters,  ib.  White  frit¬ 
ters,  ib.  Water  fritters,  150.  Sy¬ 
ringed  fritters,  ib.  To  make 
vinedeavefritters,  ib.  Clary  frit¬ 
ters,  139.  Spanifh  fritters,  368. 

R  u  1  t  s ,  t  h  e  fe  ve  r  a  1  feafo  n  s  for ,  3  2  5 « 
ry,  how  to  fry  tripe,  25.  Beef- 
Teaks,  two  ways,  38.  A  loin 
of  iamb,  41.  Saufages,  113. 
Cold  veal,  1 14.  To  make  fry’d 
toads,  166,  To  fry  carp,  167. 
Tench,  168.  Herrings,  174. 
To  fry  eels,  i79r  Chardoons 
frfd  and  butter’d,  190.  To  fry 


artichokes,  191.  Potatoes,  193, 
Eggs  as  round  as  balls,  201. 
Fry’d  celery,  205.  Cauliflowers 
fry’d,  206.  Fry’d  frnelts,  2 1 3, 

Furmity,  how  to  make,  154. 

G. 

Garden,  directions  concerning 
garden  things,  u.  Theproduee 
of  the  kitchen  and  fruit  garden, 
in  different  feafons  of  the  year, 
324,  328. 

Gi  am,  how  to  make  a  rafpberry 
giam,  286. 

Gerkjns,  how  to  pickle,  162. 

Gielets,  how  to  flew,  83.  An¬ 
other  way  to  flew  giblets,  84. 
How  to  make  agiblet  pyef  137. 

Gingerbread  cakes,  how  to 
make,  273.  Flow  to  make  gin¬ 
gerbread,  274. 

Gold  lace,  howto  clean,  36c, 

Golden-pipp ins,  hovvtopickle, 
268. 

Good-wetts,  howtochufe,  322. 
Goose,  how  to  roafl,  4,  6.  18.  A 
mock  goofe,  how  prepared,  3. 
Sauce  for  a  goofe,  4.  Sauce 
fpr  a  boiled  goofe,  9.  How  to 
drefs  a  goofe  with  onions,  or 
cabbage,  81.  To  drefs  a  green 
goofe,  82.  To  dry  a  goofe,  ib. 
To  drefs  a  gpofe  in  ragoo,  ib. 
A  goofe  a  la  mode,  83.  To 
make  a  goofe  pye,  140.  To 
make  a  pudding  with  the  blood 
of  a  goofe,  250.  How  £0  chufe 
a  tame,  wild,  or  bran  goofe,32i. 

Gooseberry,  how  to  make  3 
goofeberry  fool,  153.  A  goofe  - 
berry  pye,  225.  Howto  makeit 
red,  ib.  Cuftardsgood  with  it, ib. 
Goofeberrycreara,  285.  Goofe¬ 
berry  wine,  292.  How  to  pre¬ 
fer  ve  goofeberries  whole  without 
Honing,  304,  Howto  keep  green 
goofeberries  till  ,  Chriffmas, 
30 1 .  rI  0  keep  red  goofeberries. 
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^  1 1 .  How  to  make  goofeberry 
wafers,  348- 

Ctr ailing,  a  fifli,  to  chule,  324. 

Grapes,  bow  to  pickle,  267. 

Gr  ateful,  how  to  make  a -grate¬ 
ful  pudding,  213. 

Gravy,  how  to  make  good  and 
cheap  gravy,  Pref.  iii.  How  to 
draw  mutton,  or  beef,  or  veal 
gravy,  18.  To  make  gravy  for 
a  turkey,  or  any  fort  of  fowl,  ib. 
Another  direaion  to  make  gravy 
19.  To  make  gravy  for  loops, 
&c.  ib,  To  make  gravy  for 
a  white- fauce,  121.  Gravy  lor 
turkey,  fowl,  or  ragoo,  ib.  G  ra~ 
vy  for  a  fowl  when  you  have 
no  meat  nor  gravy  ready  made, 
ib.  Mutton  or  veal  gravy,  122. 
Strong  filh  gravy,  ib.  A  good 
gravy  foop,  123,  243.  Good 
brown  gravy,  189* 

Greens,  directions  for  dreffi ng,  1 5 

Gr  e  e n  g  ag  Es,ho w  to  candy,  333. 

Grill,  how  to  grilllhrimps,  193. 

Gruel,  how  to  make  water- 
gruel,  237. 

Gull,  how  to  chufe,  322. 

H. 

Ha  ddocics,  how  to  broil,  172.  To 
broil  haddocks  when  they  are  in 
high  feafon,  176.  How  to  drefs 
Scotch  haddocks,  178.  Had¬ 
docks  after  the  Spanifh  way, 
341.  Minced  haddocks,  after 
the  Dutch  way,  ib.  To  drefs 
haddocks  the  Jews  way,  ib. 

H  ago  as,  Scotch,  to  make,  376. 
To  makek  fweet  with  fruit,  ib. 

Ham,  the  abfurdity  of  making  the 
dlence  of  ham  a  lauce  to  one 
difh,  Pref.  ii.  How  to  boil  a  ham, 
8.  To  drefs  a  ham  a  la  braife, 

59.  To  roaft  a  ham  or  gammon, 

60.  To  make  elfence  of  ham, 
102,  1 04.  To  make  a  ham  pyc* 
J36.  Veal  hams,  257.  Beef 
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hams,  ib.  Mutton  hams,  23HG 
Pork  hams,  ib.  To  chafe  Weft- 
phalia  hams,  319,  320.  Farther 
directions  as  to  pickling  hams* 

339- 

Ha  mburgh  faufages,  how  to 
make,  370.  A  turkey  fluffed 
after  the  Hamburgh  way,  ib. 

Hard  dumplings,  how  to  make, 
two  ways,  221. 

Hair  to  preferve  and  make  it 
grow  thick,  382. 

Hare,  to  roaft  a  hare,  6,  13,  97. 
Different  forts  of  fauce  for  a 
hare,  7.  To  keep  hares  fweet, 
or  make  them  freffe  when  they 
ftink,  10.  To  drefs  a  jugged 
hare,  97.  To  fcare  a  hare,  ib. 
To  ftew  a  hare,  98.  A  hare  ci¬ 
vet,  ib.  To  chufe  a  hare,  323. 

Harr rco  of  French  beans,  how 
to  make,  246. 

Hartshorn  jelly,  to  make,  285’. 
To  make  ahartfhorn  flummery., 
two  ways,  287. 

Hash,  how  to  hafh  a  calf's  head, 
26.  A  calf's  head  white,  27. 
A  mutton  halh,  47.  To  balk 
cold  mutton,  J15.  Mutton  like 
venifon,  ib. 

Hasty  pudding,  howto  make  a 
flour  hafty  pudding,  1 34.  An 
oat-meal  hafty  pudding,  1 53.  A 
fine  hafty  pudding,  ib.  Hafty 
fritters,  136. 

Heart-burn,  a  powder  for, 383. 

Hjeath-poults,  to  chufe,  322. 
To  chufe  heathcock  and  hen,ib.„ 

Hedge-hoG,  how  to  make,  three 
ways,  164,  165,  288* 

Hen,  how  tochufe,  321. 

Herrings,  how  to  broil,  174.  T© 
fry  herrings,  ib,.  To  drefs  her¬ 
rings  and  cabbage,  ib.  A  her- 
ring  pye,  227.  To  pickle  or 
bake  herrings,  229.  Tochufe 
herrings,  324.  Pickled  and  red 

her- 
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herrings,  323.  Dried  herrings, 
how  to  drefs,  380. 

Hodge-podge, how  to  make, 127. 

Hogs  feet  and  ears,  howtoragoo, 
25.  Hogs  ears  foreed,  107. 
Almond  hogs  puddings,  three 
ways,  248,  249.  Hogs  puddings 
with  currants,  249.  The  feveral 
parts  of  a  hog,  317.  Parts  ef  a 
bacon  hog,  318, 

Honey-com  b,  how  to  make  a  le¬ 
moned  honey-comb,  352 

Hysterical  water,  tomakej 14, 

Janu  a  ry, fruits  then  lafting,  325, 

Ice,  how  to  ice  a  great  cake,  272* 
To  make  ice  cream,  332. 

Jelly,  howtomake  ifinglafs  jel¬ 
ly,  238.  Jelly  of  cream,  282. 
Hartfhornjelly,  283.  A  ribband 
jelly,  ib.  Calves  feet  jelly,  286. 
Currant  jelly,  ib.  A  turkey,  Sc  c. 
in  jelly  I  333. 

India  pick'e,  how  to  make,  334, 

Ipswich,  howto  make  an  Xpfwich 
almond  pudding,  216. 

Iron-molds,  how  to  take  out  of 
linen,  334,  How  to  keep  iron 
from  railing,  366. 

Isinglass  jelly,  how  to  make, 
238. 

Island,  how  to  make  the  floating- 
ifland,  290. 

Italian,  how  to  make  an  Italian 
pudding,  21 1. 

fuGG,  to  drefs  a  jugged  hare,  97. 

July,  the  product  of  the  kitchen 
and  fruit  garden  this  months  26. 

Jumballs,  how  to  make,  109. 

June,  the  produdl  of  kitchen  and 
fruit  garden  this  month,  326. 

K. 

-Kickshaws,  how  to  make,  163. 

Kidney-beans.  See  Beans. 

JCnots,  afllh,  how  to  chufe,  322. 

L. 

JL  ace,  gold  or-filver,  how  to  clean, 

As- 
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Lamb,  how  to  roafi,  2.  To  boil 
houfe  lamb,  8.  To  roafthoufe- 
lamb,  13.  How  to  fricafey  lamb, 
34.  To  fricafey  Iamb-Hones  and 
fweetbreads,  26.  To  drefs  a 
lamb’s  head,  28.  To  force  a 
leg  of  lamb,  31.  To  boil  a  leg 
of  lamb,  ib.  How  to  bake  lamb 
and  rice,  50.  A  forced  leg  of 
lamb,  ib.  To  fry  a  loin  of  Iamb, 
51.  Another  way  of  frying  a 
neck  or  loin  of  lamb,  ib.  A  ra- 
goo  of  lamb,  32.  To  flew  a 
lamb’s  head,  ib.  To  make  a 
very  fine  fweet  lamb  pye,  134, 
The  feveral  parts  of  houfe-lamb, 
317.  Proper  feafons  for  houfe 
and  grafs-lamb,  ib.  How  to 
chufe  lamb,  418. 

Lampreys,  how  to  drefs,  179. 
To  fry  lampreys,  ib*  To  pot 
lampreys,  231. 

LARKSjfaucefor,  3.  Directions  for 
roafling  larks,  14.  How  to  drefi 
larks,  96.  To  drefs  larks  pear 
fafliion,97.  To  chufelarks,  322. 

Lemon  fauce  for  boiled  fowl,  how 
to  make,  69.  To  make  lemon 
tarts,  145.  To  pickle  lemons, 
?6 6.  To  make  lemon  cheefe- 
cakes,  two  ways,  279.  To  make 
lemon  cream,  two  ways,  281* 
How  to  keep  lemons,  two  ways, 
311.  To  make  a  lemoned  ho¬ 
ney-comb,  332.  A  lemon  tower 
or  pudding,  337,  To  make  the 
clear  lemon  cream,  ib. 

Lettuce-stalks,  to  dry  them, 

344- 

Leveret,  how  to  chufe,  324. 

Limes,  how  to  pickle,  269. 

Ling,  how  to  chufe,  324, 

Lin  en,  how  to  take  iron  molds 
out  of,  334. 

Lip-s  alve,  a  fine  one,  383. 

Livers,  how  to  drefs  livers  with 
mufhroom  faucc,  69.  A  ragoo 

of 
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•  cf4wers,  in.  A  liver  pudding 
boiled,  245. 

Loaf,  bow  to  make  buttered 
loaves,  19 1.  To  make  a  boiled 
loaf,  215; 

Lobsters,  how  to  butter  lobflers, 
two  ways,  185,  How  to  roaft 
lobfiers,  186.  To  make  a  lob- 
iler  pye,  228.  T'o  pot  alobfter, 
230.  To  chufe  lobflers,  325. 

M. 

Magkeroons,  how  to  make,  276. 

Macrr  el,  ho.w  to  boil,  172.  To 
broil  mackrel  whole,  74.  To 
pickle  or  bake  mackrel  to  keep 
all  the  year,  229.  To  foufe 
mackrel,  2 3 o.  To  pickle  mak 
rel,  called  caveach,  239.  To 
chufe  mackrel,  324.  Mackrel 
dreffed  the  Italian  way,  343. 
The  way  oi  curing  mackrel, 3 8' 1, 
To.drefs  cured  mackrel,  ib. 

Mad  dog,  two  cures  for  the  bite 
of,  328,  329. 

Made-dishes,  21,  103.  Rales  to 
be  obferved  in  ad  made-difhes, 
iC2«  A  pretty  made-difh,  162. 

Madl-in  cakes, hovVto  make, 276* 

JVIaid,  directions  to  the  houfe- 
maid,  330. 

March,  fruits  then  lading,  323. 

M  a rle,  a  fsfh,  how  to  chufe,  322. 

Marmalade  of oranges,  how  to 
make,  301.  To  make  white 
marmalade, ib.  Red  marmalade, 
302.  Marmalade  of  eggs  the 
Jews  wav,  343.  Marmalade  of 
cherries^  3.  Tu^nce>  white, 

3$V 

Mar  row,  how  to  make  a  marrow 
pudding,  131. 

May,  the  prod u <51  of  the  kitchen 
and  fruit  garden  this  months  26. 

Mead,  how  to  make,  353,  To 
make  white  mead,  37:4. 

Meat,  how  to  keep  meat  hot,  1.4. 
To  prevent  its  kicking-  to  the 


bottom  of  the  pot,  48.  To  pre- 
ferve  fait  meat,  339. 

Milk,  howto  make  rice  milk, 133. 
Artificial  affes  milk-,  239,  Cows 
milk  nexttoaiies  milk,  ib..  To 
make  milk  water,  316,  373. 
Milk  foop  the  Dutch  way,  342. 

Millet  pudding,  to  make,  209. 

Mince-pies,  the  beltway  to  make 
them,  142.  To  make  Lent 
mince-pies,  228. 

Mint,  how  to  diftil  mint,  314. 

Moonshine,  how7  to  make,  289. 

Muffins,  how  to  make,  298. 

Mulberries,  how  .to  make  a 
pudding  of,  220. 

Mushrooms,  how tomakemufh- 
room  fauce  for  white  fowls  of  all 
forts,  67.  For  white  fowls  boil¬ 
ed,  ib  T o  make  a  white  fricafey’ 
of  mufhrooms,  191,  To  ragoo 
mufhrooms,  198.  To  pickle- 
mufhrooms  for  the  fea,  241.  To 
make  mufnroom  powder,'  242. 
To  keep  mufhrooms  without 
pickle,  ib.  To  pickle  muih- 
roonis  white,  266.  To  make 
pickle  for  mufhrooms,  ib.  312. 
To  raife  mu Ih rooms,  372. 

Mussel,  how  to  make  model 
fbop,  149.  To  ftew  or  d refs 
muifels,  three  ways,  187.  To 
make  a  mulTel  pye,  228.  To 
pickle  mu fiels,  269. 

Mutton,  howtoroafi  mutton,  2, 

1 2,  The  faddle  and  chine  of  mut¬ 
ton,  what,  2.  The  time  requir¬ 
ed  for  reading  the  feveral  pieces 
of  mutton,  12.  To  roali  mut¬ 
ton  -  venifon  fafhiori,  10.  To 
draw  mutton  gravy,  18.  To  ra¬ 
goo  a  leg  of  mutton,  22.  To 
collar  a  break  of  mutton,  31. 
Another  way  to  dref's  a  break  of 
mutton,  ib.  '1  o  drefs  a  leg  of 
mutton  a  la  royale,  44.  A  leg 
of  mutton  a  Ja  hautgout,  ib.  To 

jroali 
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roafl  a  leg;  of  mutton  with  o y- 
liers,45.  To  roafi:  a  leg  of  mat- 
ton  with  cockles,  ib  A  fhoul- 
der  of  mutton  in  epigram,  ib, 
A  harrico  of  mutton,  ib,  To 
French  a  hind  faddie  of  mutton, 
ib.  AnotherTrench  way  call’d 
St.  Menehout,  46.  To  nsake 
a  mutton  hafh,  37.  A  fecond 
way  to  road  a  leg  of  mutton, 
with  oyfters,  ib,  To  drefs  a  leg 
of  mutton  to  eat  like  venifon, 

-  84.  To  drefs  mutton  the  Tur¬ 
ks  ill  way.  ib.  A  fhoulder,  of  mut¬ 
ton  with  a  ragoo  of  turnips,  ib. 

T  o  fluff  a  leg  or  fhoulder  of  mut¬ 
ton,  49.  Baked  mutton  chops, 
50.  To  boil  a  leg  of  mutton 
[ike  .venifon,  65,  Mutton  chops 
sn  dsfguife,  73,  Mutton  ke- 
bob’d,  100.  rfo  drefs  a  neck 
of  mutton  called  the  hafty  difh, 
ib.  To  hafh  cold  mutton,  115. 
Fq  hafh  mutton  like  venifon, 
?b.  To  make  mutton  gravy, 
122.  Mutton  broth,  i26.°Mut- 
ton  pye,  136.  Mutton  broth 
for  the  fick,  23 3.  To  make 
it  for  very  weak  people,  ib. 
do  make  mutton  hams,  258. 
How  to  chufe  mutton,  318. 

N. 

Nectarines,  how  to  pickle, 
263. 

Norfolk  dumplings,  how  to 
make,  22  i , 

North,  lady,  her  way,  of  jarring 
cherries,  300. 

No  vember,  the  product  of  the 
kitchen  and  fruit  garden  this 
month,  328. 

Nuns- cake,  how  to  make,  2^3. 

O. 

O  a  T-p  lidding,  hovv  to  bake,  130. 
243.  Oatmeal  hafty  pudding, 
hovv  to  make,  153.  Oatmeal 
pudding,  20 6,  243.  Oatmeal 


E  X, 

flummery,  287.  Oat-cakes,  29$ 
October,  the  product  of  the 
kitchen  and  fruit  garden  this 
month,  32 7. 

Olive,  how  to  make  an  olive 
pye,  *35. 

Onions,  how  to  make  a  ragoo  of 
oruons,  no.  An  onion  foop, 
148.  An  onion  pye,  224.  To 
pickle  onions,  256,312.  To 
make  onion  foop  the  Spanifh 
•  way,  342. 

Orange,  how  to  make  orange 
tarts,  145  Orange  fool,  133. 
Orangepuddings  four  ways,  207, 
208.  An  orangeado  pye,  224, 
Orange  butter,  280.  Orange 
cream,  282.  Orange  wine,  29  [a 
To  make  orange  wine  with  rai- 
fins,  ib.  Orange  marmalad-e* 
3°  1,  353.  Flow  to  preferve 
oranges  whole,  302.  To  make- 
orange  wafers,  351.  Orange 
cakes,  ib.  Orange  loaves,  346* 
Orange  bifcuits,  364. 
Ortolans,  how  to  drefs,  96. 

Ove  n  for  baking,  how  to  be  built* 

3  co. 

Ox,  how  to  bake  an  ox*s  head,  20* 
To  flew  ox  palates,  22.  To 
frieafey  ox  palates,  43.  To 
roaft  ox  palates,  ib.  To  pickle 
ox  palates,  108.  Ox  palates 
baked,  1.1 8*  Hovv  to  make 
gravy  of  ox  kidneys,  121.  Q% 
cheek  pye,  139. 

Oxford,  now  to  make  an  Ox¬ 
ford  pudding,  133. 

Oysters,  how  to  make  a  ragoo 
of,  1  io  To  make  mock  oyiler 
fauce,  either  for  turkies  or  fowls 
boil’d,  67.  To  make  an  oyiler 
foop,  130  Oyfler  fauce,  17 1. 
d  o  make  collops  of  oyfters,  186* 
To  ragoo  oyfters,  188.  To  make 
oyiler  loaves,  195.  Flow  to 
pickle  oyfters,  269, 

2’  '  P9 
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p. 

Paco-lilla,  or  Indian  pickle, 
how  to  make,  377. 

Pai  n  perdu,  how  to  make,  163. 

Panada,  how  to  make,  320. 

Pancakes,  how  to  make,  159. 
To  make  fine  pancakes,  four 
ways,  160.  Rice  pancakes,  161. 

Parsley,  how  to  diftil,  314. 

Parsnips,  how  to  d refs,  1 6.  How 
to  Hew,  195.  To  mafh,  ib. 

Partridge,  fa uce  for  partridge, 
15.  Dire&ions  for maming  par¬ 
tridges,  14,  91,.  To  boil  par¬ 
tridges,  91.  To  drefs  partridges 

.  a  la  braife,  92.  To  make  par¬ 
tridge  pains,  ib.  The  French 
way  of  dreffing  partridges,  103. 
Another  way  to  boil  partridges, 
235.  How  to  chufe  a  partridge, 
cock  or  hen,  322. 

Pasty,  bow  to  make  little  pafties, 
*17.  To  make  petit  pafties,  for 
garnifhing  of  di  flies,  ib.  How 
to  make  venifon  pally,  140. 
To  make  pally  of  a  loin  of  mut¬ 
ton,  141. 

Peaches,  to  pickle,  263.  How 
to  make  fyrufp  of  peach- blof- 
foms,  304.  How  to  preferve 
peaches  two  ways,  307.  How 
to  dry  peaches,  347. 

Pearl,  to  make  fugar  of  pearl, 

346. 

Pe  ars,  how  to  dew,  1 6 1 .  To  ftew 
pears  in  a  fauce  pan,  162.  To 
flew  pears  purple,  ib.  How  ro 
make  pear  pudding,  220.  Pear 
pye,  223,  To  keep  pear  plumbs 
for  tarts  or  pies,  311.  How  to 
dry  pears  without  fugar,  344. 
To  dry  pear  plumbs,  359, 

Pease,  how  to  flew  peafe and  let¬ 
tuce,  1 11  .Howto  make  a  green 
peafe  foop,  124.  A  white  peafe 
io  op,  two  ways,  123.  Howtomake 
peafe  foop  for  a  fall  dinner,  146. 
& 


To  make  a  green  peafe  foop  f b# 
ditto  two  ways,  147.  How  to 
make  peafe  porridge,  152.  To 
drefs  peafe  Fran^oife, 203. Green 
peafe  with  cream,  204.  To  make 
peafe  pudding,  246.  To  keep 
green  peafe  till  Chriflmas,  310, 
376.  Another  way  to  preferve 
green  peafe,  ib.  To  ftew  green 
peafe  the  Jews  way,  341.  A 
Spanifh  peafe  foop,  342.  An^ 
other  way  to  drefs  peafe, 343. 
Pellow,  how  to  make  it  the  In¬ 
dian  way,  101.  Another  way 
to  make  a  pellow,  102. 
Penny-royal,  how  to  diftil, 3  i  f. 
Pepper  cakes,  how  to  make,  274* 
Pheasants  may  be  larded,  11* 
To  roall  pheafants,  93.  To 
flew  pheafants,  ib.  To  drefs 
a  pheafant  a  la  braife,  94-  To 
boil  a  pheafant,  ib.  To  chafe 
a  cock  or  hen  pheafant,  322. 
To  chufe  pheafant  poults,  ib. 
Pickle,  to  pickle oxpalates,  r 08* 
To  pickle  pork,  256.  A  pickle 
for  pork  with  is  to  be  eat  foon^ 
257.  To  pickle  mackrel,  called 
caveach,  259.  To  pickle  wal¬ 
nuts  green,  60.  To  pickle 
walnuts  white,  ib.  To  pickle 
walnuts  black,  261.  To  pickle 
gerkins,  262.  To  pickle  large 
cucumbers  in  ftices,  ib.  To 
pickle  asparagus,  263.  To  pic¬ 
kle  peaches;*' ibid.  To  pickle 
xaddifh  pods,  294.  To  pickle 
French  beans,  ibid.  To  pickle 
cauliflowers,  ibid.  To  pickle 
beet-root,  363.  To  pickle 
white  plumbs,  ibid.  To  pickle 
nedarir.es  and  apricots,  ibid. 
To  pickle  onions,  ibid.  To 
pickle  lemons,  266.  To  pickle 
mufhrooms  white,  ibid.  To 
make  pickle  for  mufhrooms.  ib@ 
To  pickle  codlings,  267.  To 
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pic|de  red  currants,  ib.  To 
pickle  fennel,  ib.  To  pickle 
grapes,  ib.  To  pickle  bar¬ 
berries,  268.  To  pickle  red 
cabbage,  ib.  To  pickle  gol- 
den  pippins,  ib.  To  pickle 
ilertion  buds  and  limes,  269. 
To  pickle  by  lifers,  cockles,  and 
models,  ib.  To  pickle  young 
Suckers,  or  young  artichokes,  ib. 
lo  pickle  artichoke  bottoms, 
27°\  pickle  lamphire,  ib, 

1  o  pickle  eider  fhoots  in  imita¬ 
tion  of  bamboo,  ib.  Rules  to 
be  obferved  in  pickling,  27 1. 
To  pickle  fmelts,  308.  Fur¬ 
ther,  directions  in  pickling. 339. 
To  make  a  pickle  for  fine  pur¬ 
ple  cabbage,  372.  To  make 
paco-  jilla,  or  Indian  pickle, 377. 

'T  o  pickle  a  buttock  of  beef,  382. 

Pigeons, 'directions  for  reading 
pigeons,  6,  8,  [4.  To  broil 
pigeons,  6.  To  make  a  fri- 
cafey  of  pigeons,  24,.  To  boil 
pigeons,  83.  To  a  la  daube 
pigeons,  ibid.  Pigeons  ou 
poir,  86.  Pigeons  flowed,  ib. 
Pigeons  fur  tout,  ib.  Pige¬ 
ons  in  compote,  with  white 
fauce,  87,  To  make  a  French 
pupton  of  pigeons,  ib.  Pi¬ 
geons  boiled  with  rice,  ibid. 
Pigeons  tranfmogrified,  88, 
Pigeons  in  fricandos,  ib.  To 
r-oalt  pigeons  with  a  farce,  ib. 
To  drefs  pigeons  a  foleil,  89. 
Pigeons  in  a  hole,  ibid.  Pi* 
geons  in  pimlico,  ibid.  To 
jug  pigeons,  ibid.  To  frew 
pigeons,  go.  .  To  drefs  cold 
pigeons,  114.  To  make  a  pi¬ 
geon  pye,  137.  To  boil  pi¬ 
geons  for  the  lick,  234.  To 
pot  pigeons,  251.  To  chufe 
pigeons,  32  2.  To  fricafey 
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pigeons  the  Italian  way,  3*094, 
Pies,  how  to  make  a  very  fine 
fweet  lamb  or  veal  pye,  134. 
To  make  a  pretty  fweet  lamb 
pye,  ib,  A  favoury  veal  pye, 
ib.  A  favoury  lamb  or  veal 
pye,  1 3,3.  A  calf’s  foot  pye,  ib. 
An  olive  pye,  ib.  How  tofea- 
fon  an  egg  pye,  136.  To  make 
a  mutton  pye,  ib.  To  make- 
a  beef  fteak  pye,  ibid.  To 
make  a  ham  pye,  ib.  How  to 
make  a  pigeon  pye,  137.  To 
make  a  giblet  pye,  ibid.  To 
make  a  duck  pye,  ibid.  To 
make  a  chicken  pye,  138.  To 
make  a  Chelhire  pork  pye»  ib. 
A  Devonfhire  fquab  pye,  ib. 
An  ox-cheek  pye,  ibid.  A 
Shropfhire  pye,  ib.  A  York- 
fhire  Chriflirias  pye,  ibid.  A 
goofe  pye,  140.  A  calf’s  head 
pye,  14 1  *  The  bed  way  to 
make  mince  pies,  142.  To 
make  crufts  for  great  pies,  149* 
To  make  an  artichoke  pye, 223. 
A  Aveet  egg  pye,  ib.  A  po~ 
tatoe  pye,  224.  An  onion  pye*, 
ib.  An  orangeado  pye,  ibid. 
A  fkirret  pye,  ib.  An  apple 
pye,  225.  A  cherry  pye,  ib. 
A  plumb  pye,  ib.  A  goofe- 
berry  pye,  ib.  A  fait  £fh  pye, 
ibid.  A  carp  pye,  226.  A 
foal  pye,  ibid.  An  eel  pye, 
227.  A  herring  pye,  ib.  A 
falrnon  pye,  ibid.  A  1  obiter 
pye,  228.  A  muffel  pye,  ibid. 
To  make  Lent  minces  pies,  ib. 

A  fowl  pye,  246.  A  Chefhire 
pork,  pye  for  fea,  247.  To 
make  k£h  pies  the  Spanilh  way„ 

345* 

Pig,  how  to  road,  3,  13.  Sauce 
for  a  roalted  pig,  ib.  Different 
forts  of  fauce  for  pig,  4.  To 
road  the  hind  quarter  of  a  pig 

lamb 
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Iamb  fafiion;  ib.  How  to  bake 
a  pig,  ib,  To  drefs  pigs  petty- 
toes,  47.  Various  way  of  cl  re' - 
fing  a  pig,  60,  61-  A  pig  in 
jelly,  62.  ,  A  pig  the  French 
way,  ib.  A  pig  au  pere-douillet, 
ib,  A  pig  matelote,  63.  A  pig 
like  a  fat  lamb,  ib*  To  drefs  a 
pig  with  the  hair  on,  ib.  A 
pig  with  the  ikin  on,  64.  How 
to  collar  a  pig,  254. 

Pike,  how  to  drefs  a  pike,  74, 
120.  To  pot  a  pike,  23 1  •  To 
chufe  pike,  324. 

Pippins  whole,  how  to  flew,  2 62, 
how  to  preferve  pippins  in  jel¬ 
ly,  349.  To  preferve  pippins 
in  dices,  361. 

Pith,  to  make  a  pith  pudding,  130. 

Flag  ue,  to  make  plague-water, 
315.  A  receipt  again d  the 
plague,  329. 

Plaise,  to  boil  plaife,  233.  Hdw 
to  chufe  plaife,  323. 

Pe overs,  to  drefs  them  feveral 
ways, 96.  To  chufe  plovers,  322. 

Plumb,  to  make  plumb  porridge 
for  Chridmas,  122.  A  boiled 
plumb  pudding,  13 1.  Plumb 
porridge,  154.  Plumb  gruel, 
ib.  A'  white  pear  plumb  pud¬ 
ding,  2i 8,  220.  To  pickle 
white  plumbs,  263,  To  make 
little  plomb  cakes,  278.  To 
preferve  the  large  green  plumbs,  . 
307.  To  keep  pear  plumbs  lor 
tarts  or  pies,  311.  To  dry 
plumbs, 346.  How  to  preferve 
plumbs  green,  354.  To  pre¬ 
ferve  white  pear  plumbs,  358. 

Pocket-soop,  how  to  make,  127. 

Poppy- water  cordial,  how  to 
make,  374. 

Pork,  how  to  road  the  different 
pieces  of,  3,  12.  Gravy  or  fauces 
for  pork,  3.  T o  boil  pickled 
pork,  20.  To  duff  a  chine  of 
pork,  60.  To  drefs  loin  of  pork 
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with  onions,  10 1.  To  prefer 
or  pickle  pigs  feet  and  ears* 
108.  A  Cheihire  pork  pye,  138. 
Pork  broth,  234,  Pork  puddings 
244.  A  Che  Ih  ire  pork  pye  for 
fea,  247.  To  pickle  pork,  256. 
Pork  which  is  to  be  eaten  foon, 
257.  Pork  hams,  258.  The  fea- 
fon  for  pork,  318.  To  chufe 
pork,  319. 

Porridge,  how  to  make  plumb 
porridge  for  Chridmas,  122. 
peafe  porridge,  152.  Plumb 
porridge  or  barley  gruel,  134. 

Portable  foop,  how  to  make* 
128, 

Portugal  cakes,  how  to  make* 
274. 

Posset,  how  to  make  a  fade 
poffet,  three  ways,  153. 

Potatoes,  feveral  ways  of dref- 
dng  potatoes,  16.  To  make  po- 
tatoe  cakes,  192.  Potatoe  pud¬ 
ding,  feveral  ways,  193,  20 6y 
207.  Potatoes  like  a  collar  of 
veal  or  mutton,  193.  To  broil 
potatoes,  ib.  To  fry  potatoes,, 
ib,  Mafh’d  potatoes,  ib-  A  po-  i> 
tatoe  pye,  224. 

Pot,  how  to  pot  a  lobder,  230* 
Eels,  2 3 1.  Lampreys,  ih.  Chars, 
ib.  A  pike,  ib,  Salmon,  two 
ways,  232,  Pigeons,  251.  A 
cold  tongue,  beef,  or  venifon* 
252.  Veniibn  ib.  A  tongue,  ib. 

A  dne  way  to  pot  a  tongue, 25  3* 
To  pot  beef  like  venifon,  ib, 
Chefhire  cheefe,  254,  To  fave 
potted  birds,  239. 

Pottage,  brown  how  to  make* 
374.  To  make  white  barley  pot* 

,  tage  with  a  chicken  in  the  mid  - 
dk,  375.  .  .  v  '\ 

Poultry,  directions  concerning 
roading  poultry,  14,  Seafons 
for  different  kinds  of  poultry, 
320,  321.  How  to  chufe  poul¬ 
try,  321.  Powder* 
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PoivDE  r  tweet,  how  to  make  for 
deaths,  366. 

Prawns,  how  to  flew,  186.  How 
to  chufe  prawns,  323, 
.Preserve,  how  to  preferve cocks 
combs,  107.,  P  o  preferve  or 
pickle  pigs  feet  and  ears,  108. 

To  preferve  apricots,  304,  348. 
Damfons  whole,  305.  Goose¬ 
berries  whole,  16."  White  wal- 
puts,  306.  Green  walnuts, 

Jb.  Large  green  plumbs,  307.  ' 

Peaches  two  ways,  ib.  Arti- 
chokesall  the  year, 309.  French 
beans  all  the  year,  3  10,  Green 
peafetillChriftmas  ib.  Another 
way  to  preferve  green  peafe,  ib. 
Green  goofeberries  till  Chrifl- 
pias,  ib.  Red  goofeberries  311. 
Walnuts  all  the  year,  ib.  Lei 
mons,.  two  ways,  ib.  White 
bullice,  pear  plumbs,  or  dam- 
fons,  &c.  for  tarts  or  pies,  ib. 

358. To  preferveartichokes  the 
Spaoifh  way,  344.  pjppjns  ;n 

jelly3 49.  White  quincesvvhole, 

35  19  Apricotsor plumbsgreen, 

354-  Cherries,  ib  359.  Bar- 
berries,  343.  White  pear 
plumbs,  358.  Currants,  ibid. 

R a fp berries,  ibid.  Pippins  in 
luces,  361.  The  Jews  way  of 
preiervingfalmon,  and  ail  forts 
of  hill,  376.  To  preferve  tripe 
to  go  to  the  E aft-indies,  379. 

Prune  pudding,  to  make,  220. 

1  u doing,  how  to  bake  an  oat 
ponding,  130.  Howto  make  a 
calf's  foot  pudding,  ib.  A  pith 
pudding,  ib.  A  marrow  pud- 
l3J‘  A  boiled  fuet  pud¬ 
ding,  ib.  A  boiled  plumb  pud- 
ding,  ib.  A  Yorkshire  pudding 
ib.  A  fleak  pudding,  1  32.Aver- 
micelia  pudding  with  marrow 

ib.  An  Oxford  pudding,  133* 

Rules  to  be  obferved  m  making 
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puddings.  See.  133.  Howto 
rnaiie  pretty  almond  puddings, 
166.  An  oatmeal  pudding,  206* 
A  potatoe  pudding,  three  ways 
db.  207.  An  orange  pudding, 
four  ways,  ib.  208.  A  lemon 
pudding,  ib.  An  almond  pud- 
oing,  jb.  How  to  boil  an  a I* 
mond  pudding,  209.  A  fagoe 
pudding,  ib.  A  millet  pudding 
jo.  A  carrot  pudding,  two  ways 
Jb.  210.  I  0  make  a  cowflip 
pudding,  ib.  A  quince  apricot 
or  white  pear  plumb  pudding, 
10.  A  pearl  barley  pudding,  ib. 
A  French  barley  pudding,  2  u. 
An  apple  pudding,  ib.  An  Ita* 
ban  puading,  ib.  A  rice  pud¬ 
ding,  three  ways,  ib.  212.  To 
boil  a  cuftard  pudding,  ib.  A 
dour  pudding,  ib.  A  batter 
pudding,  213.  A  batterpud¬ 
ding  without  eggs,  ib.  A  grate- 

fui  pudding,  ib.  A  bread  pud¬ 
ding,  ib,  A  fine  bread  pudding 

214.  An  ordinary  bread  pud- 
dmg,  ib.  A  baked  bread  pud¬ 
ding,  ib.  A  chefnut  pudding 

215.  ^A  fine  plain  baked  pud¬ 
ding,  ib.  P  reply  little  cheefe- 
curd  puddings,  ib.  An  apricot 
pudding,  216.  The  [p^ich 
almond  pudding,  ib.  A  ver- 

•  m!c,e]1!a  Padding,  ib.  To  make  *  ■ 
puddings  for  little  di/hes.  217. 

A  fw-ee  title  at  pudding,  ib.  A 
hne  plain  pudding,  ib.  A  rata¬ 
fia  puddingy  2  ;  8.  A  bread  and 
butter  pudding,  ibf  A  boiled 
nee  pudding,  ib.  A  cheap  rice 
pudding,  ib.-A  cheap  plain  rice 
pudding,  219.  A  cheap  baked 
rice  pudding,  ib.  A  fpinach 
-  pudding,  ib.  A  quaking  pud¬ 
ding,  ib.  A  cream  pudding, 

220.  A  fpoonfu]  pudding,  ib, 
make  a  prune  pudding,  ib. 
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An  apple  pudding  220.  A  pork 
or  beef,  &C.  pudding,  244.  A 
rice  pudding,  ib.  A  fuel  pud¬ 
ding, 245.  A  liver  pudding  boil¬ 
ed,  ib.  An  oatmeal  pudding 
jb.  To  bake  an  oatmeal  pud¬ 
ding,  ib,  rl  o  bake  a  rice  pud¬ 
ding,  ib.  To  make  a  peafe  pud¬ 
ding,  246.  A Imond  hogs  pud¬ 
dings,  three  ways,  248,  249. 
Hogs  puddings  with  currants, 
249^  Black  puddings,  ib.  A  pud¬ 
ding  with  the  blood  of  a  goofe 
250.  To  make  Englifn  Jews 
puddings  for  fixpence,  375* 

Carolina  rice  pudding,  383. 

Pu ff-p a s t e, how  to  make,  145* 

Pullets,  how  to  Grefs  pullets  a 
la  Sante  Menehout,  72. 

Puftonj  how  to  make  a  pupton 
of  apples,  161. 

Pye,  See  Pie. 

0. 

Quince,  to  make  a  quince  pud¬ 
ding,  210.  Quince  wine,  293. 
To  preferve  red  quinces  whole 
303.  To  make  jelly  for  quin¬ 
ces,  ib.  To  make  fyrup  of 
quinces,  304.  Quince  cakes, 
307.  To  preferve  white  quinces 
whole,  351.  To  make  marma¬ 
lade  of  quinces  white,  354. 
Quire  of  paper  pancakes,  "how 
to  make,  160. 

R. 

R ABBiTSjfaucefcr boiled  rabbits, 

•  9.  How  to  roaft  rabbits,  it. 
Sauce  for  roafted  rabbits,  ib. 
How  to  roaft  a  rabbit  hare  fa- 
fhion,  ib.  To  fricafey  rabbits, 
2 3 .  To drefsPor tuguefe  rabbits, 
98.  Rabbits  furprife,  ib.  To 
boil  rabbits,  99,  234.  To  dreft 
rabbits  in  caflVrole,  99.  To 
make  a  Scotch  rabbit,  190.  A 


Welch  rabbit,  ib.  An  Engliih 
rabbit,  two  ways,  ib.  To 
chufe  rabbits,  223,. 
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Radish  pods,  to  pickle,  264. 

Rag 00,  how  to  idgoo  a  leg  or 
mutton,  2 2.  Hogsfeet  and  ears, 
23,  A  neck  of  veal,  28.  A 
bread  of  veal,  two  ways,  29. 

A  piece  of  beef,  33.  Cucum¬ 
bers,  109.  Oyfters,  no,  188. 
Afparagus,  110.  Livers,  1 1 1 . 
Cauliflowers,  ib.  Gravy  for  a 
ragoo,  121.  To  ragoo  endive, 
188.  French  beans,  189,196. 
Ragoo  of  beans  with  a  force, 

196.  Beans  ragoo’d  with  a  cab¬ 
bage,  197.  Beans  ragoo’d  with 
parfnips,ib.  Beans  ragoo’d  with 
potatoes,  ib.  To  ragoo  celery, 
198.  MufhroomS,  ib.  A  ra¬ 
goo  of  eggs,  199.  Beans  m  ra- 
goo,  202. 

Raisin  wine,  how  to  make,  291, 

35°- 

Raspberry,  to  make  rafpberry 
giam,  286.  Rafpberry  wine, 
294.  To  preferve  rafpberries, 
358. 

Ratafia,  how  to  make  a  ratafia 
pudding,  218.  To  make  rata¬ 
fia  cream,  283. 

Red  marmalade,  to  make,  302. 

Ribband  jelly,  to  make,  285. 

Rice,  how  to  boil,  101.  How 
to  make  a  rice  foop,  151*  A 
rice  white  pot,  1 5  2.  Rice  milk 
133.  Rice  pancakes,  1 6  1 .  A 
rice  pudding,  four  ways,  211, 
212,  244.  A  boiled  rice  pud¬ 
ding,  218.  A  cheap  rice  pud¬ 
ding, ib.  To  make  a  cheap  plain 
rice  pudding,  219.  To  make  a 
cheap  baked  rice  pudding,  ib. 
A  rice  pudding  baked,  243. 
Rich,  Mr.  a  drill  of  mutton  con¬ 
trived  by  him,  100. 
Roasting,  directions  for,  1,  12* 
15.  To  roaft  beef,  2,  12.  Mut¬ 
ton,  ib.  Lamb,  2.  Houfelamb 
13.  Veal,  2,  13.  Pork,  3,  13-  A 

pig. 
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pig,  ib.  The  hind  quarter  of  a 
pig  iamb  fafhion,  4.  Geefe, 

*.  turkies,  &c.  3,  6,  13.  Wood¬ 
cocks  and  fnipes,  6,  14.  A 
hare,  6,  13.  To  roaft  venifon, 

10.  Mutton  venifon  fafhion, 
Ib.  To  roaft  a  tongue  or  udder 

11.  Rabbits,  ib.  To  roaft  a 
rabbit  hare  fafhion,  ib.  To  roaft 
a  fowl  pheafant  fafhion,  ibid. 
Fowls,  14.  Tame  and  wiid- 
ducks,  teals,  wigeons,  wood¬ 
cocks,  fnipes,  partridges,  and 
larks,  ib.  To  roaft  a  turkey  the 
genteel  wa y,  32.  Ox  palates 
43*  -A  legof  mutton  with  oy- 
fiers,  43.  A  leg  ofmutton  with 
cockles,  ib.  A  pig  with  the  hair 
on,  63.  A  pig  with  the  fkin  on, 
64.  To  roaft  tripe,  66.  A  tur¬ 
key,  ib.  To  roaft  a  fowl  with 
chefnuts,  72.  Chickens  roafted 
with  forcemeat  and  cucumbers, 
74.  Directions  fcr  roafting  a 

,  goofe,  81.  A  green  goo fe,  82. 
To  roaft  pigeons,  84.  To  roaft 
pigeons  with,  a  farce,  88.  To 
roaft  a  calrs  liver,  94.  Par¬ 
tridges,  ib.  Pheafants,  93. 
Snipes,  or  woodcocks,  94.  To 
roaft  a  cod’s  head,  168.  A 
piece  of  frefti  fturgeon,  i8p.  A 
fillet  or  collar  of  fturgeon,  181. 
To  roaft  jobfters,  1  83. 

.Roots,  directions  for  drefling 
them,  13. 

Roses  how  to  make  conferee  of 
red  rofts,  303.  Tomakefyrup 
ofrofes,  ib.  To  diftil  red  rofe- 
buds,  314. 

RoYALfri tiers,  howto  make,?  37. 

Ruffs  and  Reifs,  Lincolnfhire 
birds,  how  to  drefs,  96.  To 
chufe  ruft’s,  322. 

S. 

Sack  poftet,  howto  make,  three 
ways,  155.  To  make  fack  cream 
like  butter,  36  u 
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Saffron  cake, how  to  make,  273, 
Sagoe  pudding,  how  to  make, 
209.  To  boil  fagoe,  23 7. 

Sa  la  mongun  dy,  how  to  make 
three  ways,  1 16,  1 17.  To  make 
falamongundy  for  a  middle  difh 
at  fupper,  103. 

Sall  ad,  howto  drefs  brock  ley  in 
falladj  192.  To  raife  a  fall  ad 
in  two  hours  at  the  fire,  313. 
Salmon,  how  to  broil,  171,  173. 
To  drefs  a  jole  of  pickled  fal- 
mon,  ib.  To  bake  falmon,  ib. 
To  drefs  falmon  au  court  Bouil¬ 
lon,  177.  Salmon  a  la  braife, 
ib.  Salmon  in  cafes,  178.  To 
make  a  falmon  pye,  227.  To 
collar  falmon,  2 28,  253.  To 
chufe  falmon,  324.  Pickled 
falmon,  32$.  The  jews  way  of 
preferving  falmon,  278.  Dried 
falmon,  how  to  drefs,  380. 

S  a  loop,  how  to  boil,  237. 

Samphire,  how  to  pickle,  270. 

Salt,  whatkind  belt  for  preferv¬ 
ing  meat  or  butter,  330, 

Sattins,  white  or  flowered  fi S ks 
with  gold  and  iilver  in  them, 
how  to  clean,  36 6. 

Sauce,  how  to  make  a  rich  and 
cheap  fauce,  Pref.  ii.  How  to 
make  different  forts  of  fauce  for 
a  pig,  4.  Sauce  for  a  goofe,  5. 

A  turkey,  ib.  Fowls,  ib.  Ducks 
ib.  Pheafants  and  partridges 
ib.  Larks,  ib.  Different  forts 
of  fauce  for  a  hare,  7.  Directi¬ 
ons  concerning  the  fauce  for 
fteaks,  8.  Sauce  for  a  boiled 
turkey,  9.  A  boiled  goofe,  ib. 
Boiled  ducks  or  rabbits  ib.  Dif¬ 
ferent  fortsof  fauce  for  veqifpn, 
10.  Oyfter  fauce  either  for  tur« 
kies  or  fowls  boiled,  67.  Mufli- 
room  fauce  forwhite  fowls  of  all 
forts,  ib.  Mulhroom  fauce  for 
white  fowls  boiled,  ib.  Celery 
D  d  2  fauce 
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fauce  either  for  roaHed  or  boiled 
fowls,  turkies,  partridges,  or 
any  other  game,  ib.  Brown  ce¬ 
lery  fauce,  ib.  Egg  fauce  for 
roafted  chickens,  ib.  Sha!ot 
fauce  for  roaHed  fowls, ib.  Sha- 
lot  fauce  for  a  fcrag  of  mutton 
boiled,  69.  To  drefs  livers  with 
jnuBiroom  fauce,  ib.  To  make 
a  pretty  little  fauce,  ib.  Lemon 
fauce  for  boiled  fowls,  ib.  Sauce 
for  a  brace  of  partridges,  phea- 
fants,  or  any  thing  you  pleafe, 
106.  Fifli  fauce  with  lobfler, 
1 1 8.  Shrimp  fauce,  1 19.  Oyf- 
ter  fauce,  ib.  Anchovy  fauce, 
ib.  Gravy  for  white  fauce,  121. 
FiBi  fauce  to  keep  the  whole 
year,  241. 

Sausages,  how  to  fry,  113.  To 
make  fine  faufages,  250.  Com¬ 
mon  faufages,  251.  Bologna, 
faufages,  ib.  Hamburgh  fau¬ 
fages,  370.  Saufages  after  the 
German  way,  ib. 

Savoys  forced  and  Hewed,  how 
to  drefs,  113. 

Scare,  how  to  fcare  a  hare,  97. 

Sc  ate,  how  to  make  afcate  loop, 
150.  To  crimp  fcate,  182.  To 
fricafey  icate  white,  ib.  To  fri- 
cafey  it  brown,  ib.  To  chufe 
fcate,  324. 

Scollops,  how  to  Hew,  187. 

Scotch,  how  to  drefs  Scotched-; 
lops,  21.  To  drefs  white  Scotch 
collops,  ib.  Scotch  collops  a  la 
Francois,  53.  Scotch  collops 
larded,  56.  To  do  them  white, 
ib.  Scotch  chickens,  77.  Scotch 
barley  broth,  126.  To  make  a 
Scotch  rabbit,  190.  The  Scotch 
way  to  make  a  pudding  withthe 
blood  of^goofe,  250.  To  make 
a  Scotch  haggafs,  376.  To 
make  itfweetwith  fruit,  ib. 
Seed  cake, how  to  make,  272, 273 


Seler T’sauce,  how  to  make, 
for  roaHed  or  boiled  fowls,  tur¬ 
kies,  partridges,  or  any  other 
game,  67.  To  make  brown  ce¬ 
lery  fauce,  68.  To  ragoo  cele¬ 
ry,  198.  Fry’d  celery,  2 q£. 
Celery  with  cream,  206. 
September,  the  produd  of  the 
kitchen,  and  fruit-garden  this 
month,  327. 

Suet,  to  make  a  boiled  fuet  pud- 
ding,  131.  Suet  dumplings, 

*33- 

Shad,  how  to  chufe,  324. 
Shalot,  to  make  fhalot fauce  for 
roaHed  fowls,  68.  Fora  fcrag 
of  mutton  boiled,  69. 

Sheep,  to  bake  a  Bleep’s  head,  28. 
To  drefs  Bleep’s  rumps  with 
rice,  49.  The  different  parts 
of  a  Bleep,  317. 

Shrewsbury  cakes,  how  to 
make,  276. 

Shrimp  fauce,  how  to  make,  1 19. 
To  boil  flirimps,  17  1 .  To  Hew 
Birimps,  1  86.  To  grill  Birimps, 

193,  Todrefs  butter’d  fhrimps, 

194.  To  chufe  Birimps,'  32  r, 
Shropshire  pye,  to  make,  139. 
Silks,  directions  for  them,  233. 
Silks,  how  toclean,  366.  See 

Sattin. 

Silver-lace,  how  to  clean,  36  5. 
Ski  ft.RET,to  makefkirret  f  itters, 

1  37.  To  fricafey  ikerrts,  189, 
To  make  a  fkirret  pye,  2244 
Slip-coat cheefe,  tomake,  373. 
Smelts,  how  to  pickle,  308  To 
fry  frnelts,  213.  To  chufe 
fmelts,  324. 

Snipes,  how  to  roaH,  14,  940 
To  drefs  fnipes  in  afurtout,93. 
To  boil  fnipes,  ib.  To  chufe 
fnipes,  322. 

Snow-balls,  Carolina,  how  to 
make,  383. 

Soa  1  s ,  how  to  fricafey  foals  white, 

183. 
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^83.  To  fricafey  foals  brown, 
id.  To  boil  foals,  114.  To 
make  a  foal  pye,  2 26.  To  chufe 
Hals,  324. 

So  op,  how  to  make  a  crawBfb 
loop,  123,  148.  A  good  gravy 
°op3  1 23>  243«  A  green  peafe 
l0°P>  124.  A  white  peafe  foop 
two  ways,  129.  A  chefnut 
foop  ibid.  Pocket  foop,  I  27. 
Portable  foop,  ,2g.  Rules  t0 
be  obferved  in  making  foops, 
i-9-  Pomakepeafe  foop,  146^ 
243.  A  green  peafe  foop  two 
ways  1 47 .  To  make  (oop  mea- 
8re>  ib.  An  onion  foop,  1  ig. 
An  eel  foop,  ib.  A  mull'd  foop’ 
149.  A  Icate  or  thornback  foop, 
140.  An  oyfler  foop,  ib.  An 
almond  fo@P,  ib,  A  rice  foop, 
I5I*_  ^  barley  foop,  ibid.  A 

turnip  foop,  ib.  An  egg  foop, 

J52*  To  make  Spanilb  foop, 
344*  .  -  r 

Sorrel,  to  d refs  with  eggs,  in  1. 
Sour  grout,  howtomake,  376. 
spani.sh  fritters,  to  make,  368. 

0  ?  *N  H>  k°w  to  drefs,  1 3,  j  04. 

,  drefs  dewed  fpinach  and 
r94*  How  to  bod  fpinach 
when  you  have  not  roon/on  the 
He  to  do  it  by  itfelf.  ib.  How  to 
ma^ea  fpinach  pudding,  219. 
Spoonful  pudding,  how  to 
make,  220. 

Stag’s  heart  water,  how  to 
make,  220. 

Steaks,  how  to  broil,  7.  Direc¬ 
tions  concerning  the  lauce  for 
ileaks,  8.  How  to  make  a  1 leak 
pudding,  132.  Beef  fleaks  af¬ 
ter  the  French  way,  369. 

Steel,  how  to  keep  from  ruAino1, 
366, 

Steeple  cream,  to  make,  281. 
Stertion  buds,  to  pickle,  269. 
§T£w,  how  toflew  ox-palates,  Z2. 


.To  flew  tripe,  25.  To  flew  a 
turkey  or  fowl,  32.  To  flew  a 
knuckle  of  veal  two  ways,  22 
Beef  fleaks,  38.  To  flew  a 
rump  of  beef  two  ways,  40.  A 
rump  of  beef  or  the  brifcuit,  the 
French  way,  41.  Beef  gobbets, 
ib.  Neats  tongues  whole,  43. 
A  lamb  or  calf’s  head,  32.  A 
turkey  or  fowl,  in  celery  fauce, 
65.  A  turkey  brown  two  ways, 
70.  A  pretty  way  of  Hewing 
chickens, 76. To  flew  chickens, 
78.  Giblets  two  ways,  82,  84. 
To  flew  pigeons,  90.  A  Lei 
pneafant,  93.  A  hare,  98.  To 

109,  195,20c. 
crewed  peafe  and  lettuce,  m. 

"I  o  flew  red  cabbage,  112, 
Savoys  forced  and  dewed,  1 13* 
To  flew  pears,  16 1.  To  flew 
pears  m  a  faucepan,  162.  To 
flew  pears  purple,  ibid.  Pip- 
pms  whole,  ibid.  A  brace  of 
carp,  1 66.  To  flew  cod,  i6o„ 
Eels,  175.  To  flew  eels  with 
omth,  ibid.  To  flew  prawns, 
mrimps,  or  crawfifli,  1 86.  To 
flew  muflels  three  ways,  187. 
Scollops,  ib.  To  flew  fpinach 
^ndeggs>  194.  Toflewpar- 

imps,  195. 

Still,  how  to  pfe  the  ordinary 
ftill,  313.  * 

Stock-fish,  todrefs,  379,  380. 
Stuff,  tofluffalegor  Ihouider 
of  mutton,  49.  To  fluff  a  chine 
of  pork,  60. 

Sturgeon,  how  to  roafl  a  piece 
offrefh  fturgeon,  180.  To  roafl 
a  fillet  or  collar  of  flurgeon, 
i8t.  To  boil  flurgeon,  ibid* 
How  to  chufe  flurgeon,  324. 
Suckers,  to  pickle,  269,  312. 

S  u  g  a  r  o  f  Pe  a  r  l  ,  how  to  make, 

346.  I  o  clarify  fugar  after 
the  Spanilh  way,  368. 


Sur- 
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Surfeit  water,  to  make,  315. 

Sweetbreads,  bow  to  fricafey, 

2  *  Sweetbreads  of  veal  a  la 
Daupbine/  57.  Another  way 
to  d f efs  fweetbreads,  58. 

Sweetmeat  pudding,  how  to 
make,  217.  0  n- 

Syllarubs,  to  make,  204.  10 
make  everlafting  fyllabubs,  ib. 
pine  fyllabubs  from  the  cow, 

288. 

Syringed  fritters,  to  make,!  5  i» 

Syrup  of  roles,  how  to  make, 
303.  How  to  make  fyrup  of 
citron,  504.  To  make iyr up  of 
clove  gilly  flowers,  ibid.  ^  io 
make  fyrup  of  peach  bioffoms, 
ibid.  To  make  fyrup  of  quin¬ 
ces,  ibid. 

T. 

Tansey,  to  make  a  tanfey  two 
ways,  164.  Ti  o  make  a  water 
tanfey,  203.  A  bean  tanfey, 
ibid. 

Tarts,  how  to  make  different 
forts  of  tarts,  144.  To  make 
pafte  for  tarts  two  ways,  ibid. 

Teal  how  to  road,  14. 

Tench,  how  to  fry,  168.  To 
chufe  tench,  324. 

Thornrack  loop,  howto  make, 
150.  To  fricafey  thornback 
white,  182.  To  do  it  brown, 
ibid. To  chufe  thornback,  3  24. 

Thrush,  how  to  chufe,  322. 

Thrush,  how  to  make  a  liquor 
for  a  child  that  has  the  thrufh, 
246. 

Toast,  to  make  fried  toads,  166. 

Tong  ue,  how  to  boil, 8. l  o  road, 
1 1.  To  dtefs  a  tongue  and  ud¬ 
der  forced,  42.  To  fricafey 
neats  tongues,  ibid.  To  force 
a  neats  tongue,  43.  To  dew 
neats  tongues  whole,  ibid.  To 
pot  a  cold  tongue,  252.  To 
pot  tongues,  ibid.  A  hne  way 
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to  pot  a  tongue,  233.  To  pic* 
kle  tongues,  339. 

Tort,  how  to  make  a  tort,  142. 
To  make  tort  de  moy,  143. 
To  make  a  buttered  tort,  289. 
Treacle  water,  how  to  make, 
.3  14- 

Trifle,  how  to  make  a  trifle,  , 
584. 

Tripe,  how  to  fricafey,  24.  To 
fry  tnpe,  23.  I  o  dew  tripe, 
ib.  To  road  tripe,  66.  To 
preferve  tripe  to  go  to  the  Eait 
Indies,  379. 

Trout,  how  to  chufe,  324. 
Truffles  and  Morels,  good 
in  fauces  and  (oops,  22.  irlow 
to  ufe  them,  ib. 

Turbut,  how, to  boil,  172.  How 
to  bake  a  turbut,  ibid.  JTo 
chufe  a  turbut,  324. 

Turkey,  how  to  road,  5,  13,66. 
Sauce  for  a  turkey,  5,18,  67, 

1 2 1 .  Sauce  for  a  boiled  turkey, 
9.  Turkics  may  be  larded,  1 1. 
To  road  a  turkey  the  genteel 
wav,  32.  To  dew  a  turkey ,  ib. 
To  dew  a  t  urkey  in  celery  fauce, 
68.  To  drefs  a  turkey  or  fowl 
to -perfection,  70.  To  fte\v  a 
turkey  brown  two  ways,  ibid  - 
To  fou fe  a  t  u  r  ke  y  i  n  im  i  tation  o  f 
jdurgeon,  236.  To  chufe  a  cock 
or  hen  turkey  or  turkey  poults, 
321,  A  turkey,  &c.  in  jelly, 
333.  A  turkey  duffed  after  the 
Hamburgh  way, 370. Chickens 
and  turkies  theDutch  way, ,37 1 . 
Turnips,  how  to  drefs,  16.  How*' 
to  make  turnip  foop,  151.  How 
to  make  turnip  wine,  294. 
Turtle,  how  to  drefs  a  turtle  the 
Wed  India  way,  331.  To  drels 
a  mock  turtle,  340. 

V,  U. 

Varnish,  a  yellow  how  to  make, 
2 6c,  A  pretty  varniditocolour 

little 


f 
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little  bafkets,  bowls,  or  any 
board  where  nothing  hot  is  fet 
on,  ibid. 

Udder,  how  to  road,  i  r. 

Veal,  how  to  road,  2.  13.  Vo 
draw  veal  gravy,  18.  To  drefs 
a  fillet  of  veal  wkhcollops,  21. 
T o  f ricafey  vea! ,  2  3  To  ragoo 
a  neck  of  veal,  28.  To  ragoo  a 
bread;  of  veal,  29.  To  drefs  a 
bread:  of  veal  in  hodge-podge, 
ib.  To  collar  a  bread  of  veal, 
30.  Tode  w  a  knuckle  of  veal, 
33.  To  drefs  veal  olives,  37. 
To  drefs  a  fhoulder  of  veal  with 
a  ragoo  of  turnips,  49,  To  drefs 
veal  a  la  Bourgeoife,  33.  A  dif- 
guifed  leg  of  veal  and  bacon, 
ib.  To makeapilawof veal,  ib. 
To  drefs  bombarded  vea],  54. 
To  make  veal  rolls,  ibid.  To 
make  olives  of  veal  the  French 
way,  33.  To  make  a  favoury 
bidi  of  veal,  ib.  To  make  veal 
blanquets,  36.  A  fhoulder  of 
veal  a  la  Remontosfe,  ib.  To 
drefs  fweet  breads  of  veal  a  la 
Dauphine,  37,  How  to  mince 
veal,  1 14.  To  fry  cold  vea],  ib. 
To  tcfs  up  cold  veal  white,  ib. 
To  make  a  florendine  of  veal, 

1 1 3,  Tomake  veal  gravy,  122, 
fl  o  make  a  very  fine  fweet  veal 
pye,  134,  Two  other  ways  to 
make  a  veal  pye,  ib.  133.  To 
boil  a  fcrag  of  veal,  233.  To 
mince  veal  for  lick  or  weak 
people,  233.  To  collar  a  bread 
ofvea],  234.  How  to  make  veal 
hams,  257.  To  chufe  veal, 
318. 

Venison,  how  to  road,  io.  Dif¬ 
ferent  forts  of  fauce  for  venifon, 
ibid.  How  to  keep  venifon 
fweet,  and  make  it  frelh  when 
it  dinks,  ibid.  To  make  a 
pretty  difh  of  a  bread  of  veni- 
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fon,  64.  To  boil  a  haunch  or 
neck  of  venifon,  63.  To  hafh 
.  venifon,  113.  To  make  a  ve¬ 
il  ifon  pady,  147.  To  make  fea 
venifon,  247.  Topoc  venifon, 
252.  To  chufe  venifon,  319, 
320. lS  The  feafon  for  venifon, 
320. 

V  e  r  m  1  c  e  l  l  a  ,  ho  w  to  m  ake ,  308 . 
How  to  make  a  vermicella 
pudding,  216.  To  make  a  ver¬ 
micella  pudding  with  marrow, 
132. 

Vine-leave  fritters,  how  to 
make,  138. 

Vinegar,  how  to  make,  312. 

Uxbridge  cakes,  how  made, 333 

W. 

Wafers,  how  to  make  fruit  wa¬ 
fers  of  codlings,  plumbs,  &c. 
347.  To  make  white  wafers, 
ib.  To  make  brown  wafers,  ib. 
To  make  gooleberry  wafers, 
349.  Orange  wafers,  331. 
Fruit  wafers,  335. 

Walnuts,  how  to  pickle  green, 
260,  312.  How  to  pickle  them 
white,  ibid.  To  pickle  them 
black,  261.  How  to  preferve 
white  walnuts,  306.  To  pre¬ 
ferve  walnuts  green,  ib.  How 
to  keep  walnuts  all  the  year, 
311.  How  to  make  walnut- 
water,  313. 

Wa  t  £ r,  how  to  make  Water  frit¬ 
ters,  138.  To  make  water- 
fokey,  173.  To  make  a  water 
tanfey,  203.  To  make  chicken 
water,  236,  To  make  water- 
gruel,  238.  Buttered  water, 
ib.  Seed  water,  ibid.  Barley- 
water,  232.  Walnut  water, 
313.  Treacle  water,  314. 
Blackcherry  water,  ib.  Hyde- 
rical  water,  ib.  Red-rofe  water, 
315,  Surfeit  water,  ibid.  Milk 

water. 
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water,  316,  373.  The  flag’s 
heart  water,  272.  Angelica 
water,  373.  Cordial  poppy 
water,  374. 

Weaver  fiili,  how  to  broil,  172. 
Welsh  rabbits, how  to  make,  190 
Westminster  fool,  how  to 
make,  133. 

Westphalia.  See  Hams. 
Whipt  cream,  how  to  make, 
284.  To  make  whipt  fy  11a- 
bubs,  ibid. 

White  pot,  how  to  make,  152. 
To  make  a  rice  white  pot,  ib. 
To  make  white  fritters,  157. 

A  white  pear  plumb  plodding, 
210.  White  marmalade,  301. 
White  ears,  how  to  chufe,  3 1 2. 
Whitings,  how  to  boil,  171. 

How  to  chufe,  324. 

Wig  eons,  how  to  roa.fl,  14. 
To  boil,  96. 

Wigs,  how  to  make  very  good, 
277.  To  make  light  wigs,  ib. 
Another  way  to  make  good 
wigs,  355. 

Wild.  fowl,  how  to  broil,  172. 


F  I 
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Wine,  how  to  make  ratlin  wine* 
?9l>  35°'  1  ^  makeelder  wine* 
ibid.  1  o  make  orange-wine* 
ibid.  Orange  wine  with  ratlins, 
ibid.  Elder  flower  wine,  292. 
Gooieberry  wine,  ib.  Currant 
wine,  ib.  Cherry  wine,  293. 
Birch  wine,,  ib.  Quince  wine, 
ibid.  Cowflip  wine,  294.  Tur« 
nip  wine,  ib.  Rafpberry  wine,  < 
ibid.  Blackberry  wine,  370. 

Woodcocks,  how  to  roaff,  6, 
14*  94.  Woodcocks  in  a  fur- 
tout,  95.  To  boil  woodcocks, 
ibid.  To  chufe  woodcocks* 
322." 

Y.  1 

Yeast  dumplings,  howto  make, 

2  2  j .  To  preferve  veaff  for  le¬ 
ver  a  I  months,  299. 

Yellow  varnish,  to  make, 
363. 

Yorkshire  pudding,  how  to 
make,  531.  To  make  a  York¬ 
shire  Cn  rift  mas  pye,  ,1  3  9.  York- 
fhire,  why  famous  for  -hams, 
258,  .  ■< 


